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AMERICAN 





CAN 
COMPANY > 


Principal Sales Offices 








N E W Y OR K : CHICAGO, ILL. 
Bowling Green Building Merchants’ Loan and Trust Building 
THOM MM MM | 
BALTIMORE, MD. SAN FRANCISCO, CAL. 
Merchants’ Bank Building 214 Mission Street 


oN) 




































steady Prices for Cans Mean Steady Prices for Canned Goods 


















Sales Office for the Territory Including New 
York, New Jersey and New England # # ## 


AMERICAN 
Can Company 


Bowling Green Building. NEW YORK 
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Southern Division: Merchants’ Bank Building 
BALTIMORE 

















American 
Can Company 


Quick Shipments 2 92 92 92 92 Best Goods 
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King Filler with Attachments 



































STEVENS FILLER AUTOMATIC CAN TESTER 





A UW Send for new catalogue No. 10 WII 


AYARS MACHINE COMPANY. SALEM, NEW JERSEY 
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COMMISSION += BROKERAGE HOUSES 








W. H. NICHOLLS & CO. 


Brokers+ + + + 








42 River St. Chicago 
FISK-KYLE Co, 
Retabdlished 'ANNED GOODS 
= BROKERS 


Cerrespondence Solicited 
42 River St., Chicago. 


J. K. ARMSBY CO. 


Wholesale... 
Brokcrage and Commission 


Qeanghes... . Pacific Coast 
Boston ” Products 
ST cies 42 River St., CHICAGO 





T. J. O'BYRNE & CO. 


Brokerage Commission 


Canned Goods and Dried Fruits 














42 RIVER ST., CHICAGO 


eestor 








EDWARD P. SILLS 


Packers’ Agent and Broker in 


Canned Goods... 
42 RIVER ST., CHICAGO 
Correspondence Solicited. 


Liberal Advances on Consignments. 


GILBERT S. BACON 


CannedGoods 


mmm CORRESPONDENCE SOLIOITSO™ 
35 AND 37 RIVER STREET, CHICAGO 











Griffith-Durney : 
Company San Francisco 


Wholesale 
Canned Goods Brokers 


BAKERSMORGAN 


Canned Goods Brokers 











ABERDEEN, @ MARYLAND | 


Our Specialties: Corn and Tomatoes 


LOUIS M. PARK COMPANY 


Established 1896 


OFFICES C d G d 
Minneapolis anne o0Ods 
St. Paul B k 
Duluth ro ers 
Note.—We cover all jobbing points tributary to 

these cities. No better equipped brokerage firm 


in the west. 





WILLIAM DUGDALE 222.0"..27"2: 


BROKER x 


CANNED GOODS AND CANNERS’ SUPPLIES 


CORRESPONDENCE SOLICITED 


404 Majestic Building :: Indianapolis, Ind. 


HOOKE-FIELD CO. 


SAN FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 








Eastern Corn and Peas a Specialty 





ESTABLISHED 1859 


Jacob J. Peres & Co. 


CANNED GOODS 
BROKERS.. Write Us 


MEMPHIS, TENNESSEE 














BROKERS IN 


81 FULTON STREET 





Charles S. Trench & Co. 


PIG TIN anp 
TIN PLATE 


NEW YORK 


THE J. M. PAVER CO. 


EXCLUSIVE 


Canned Goods Brokers 
53 River Street, CHICAGO 





also 





Com. Club Bldg., INDIANAPOLIS, IND. 


























LINK-BEL 


PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops, etc. 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 





—Just Issued. A Com- 
e 00 0 orn plete Treatise upon 
the culture, marketing 


and use of Maize in America and elsewhere for farmers, dealers, manu- 

facturers and others. 

Prepared under the Direction of HERBERT MYRICK 

by the most capable specialists, including among others: 

A. D. SHamet, in charge corn work, Illinois experiment station. 

Aubert W. Fo.ton, managing editor American Agriculturist Weeklies, 
New York. 

BERNARD W. Snow, statistician Orange Judd Farmer, Chicago. 


| Wits G. Jounson, late state entomologist of Maryland, associate 


editor American Agriculturist, New York. 


| CLARENCE A. SHAMEL, associate editor Orange Judd Farmer, Chicago, 


A WEALTH OF ILLUSTRATIONS ™ake plain every point that re- 
TTS OTE I NE 


quiresa picture for its complete 
presentation. The engravings 
are nearly all from photographs and drawings made expressly for The 
Book of Corn. As a piece of bookmakiug, this work is worthy of the 
subject. Printed on fine paper, hanosomely bound in cloth and boards 
about 400 pages. Size of book 54%x7\s inches. F 


ORDER THROUGH 
O. L. DEMING, 22 E. Randolph St., Chicago. 
Price postpaid $1.50. 
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CANNED GOODS STAPLE PRODUCE DRIED FRUITS 


WM. M. McCKOWN 


Brokerage and Commission 








Should be pleased to hear from Canners with quotations on such goods 
as they have to offer for this market, 


Establ shed 1882. LOUISVILLE, KENTUCKY 





























Treichlinger & Stern 
ADVANCES Beans, Salmon 
MADE Canned 
ON Goods 
aseuriuiin, BROKERAGE and COMMISSION Posie 
CONSIGN- California 
MENTS 813-815 SPRUCE STREET Products, Etc. 
ST. LOUIS :: MISSOURI 



































I make a specialty of Canned Goods Correspondence Solicited 


COSMO MORGAN 


Manufacturers’ Agent for Wholesale Grocery Trade. Specialty 
Salesmen for Working Retail Trade Through Jobbers 
Fifteen Years Before the Trade 


BAKER BLOCK LOS ANGELES 














S. C. TOOKER Cc. C. O'BRIEN J. P. VAN NESS R. M. TOOKER 


ESTABLISHED 1886 


S. C. Tooker @ Company 


GROCERY COMMISSION BROKERS ADVANCES MADE ON 


MERCHANTS CONSIGNMENTS 
CANNED GOODS, ETC. 


ADDRESS ALL CORRESPONDENCE TO MINNEAPOLIS OFFICE 


MINNEAPOLIS, MINN. DULUTH, MINN. * $T. PAUL, MINN. 














F. KESSELL & COMPANY 


CANNED GOODS : FRUIT PULPS 


CALIFORNIA PRODUCTS 


7 and 8 Railway Approach, London Bridge, London, (S, E.) England 


BANKERS 


London Joint Stock Bank, Ld. Correspondence Invited. 
Southwark Branch, London, England We are Open for First-class Agencies 


























VEGETABLE CUTTER 


FASTEST CUTTER IN THE WORLD 


for cutting all kinds of vegetables, pickles, onions, cabbage, etc. 
for mincemeat, piccallili, meats, etc. 


NEW HORSE RADISH GRATER 








Fastest in the world, Send for circulars. 
JOHN E. SMITH’S SONS CO. 
BUFFALO, N.Y ,U.S. A. = 














BEST IN THE WORLD 








Saves 20 per cent of your cabbage by 
using Core Cutter, already used by all 
large manufacturers. Write for particulars 


JOHN E. SMITH’S SONS CO. 
BUFFALO, N. Y., U.S. A. 














2 sizes, 600 to 2000 head’capacity 








RAYMOND LEAD COMPANY 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


of ALL KINDS FOR 


CANNERS’ USE 


PIG AND BAR LEAD AND TIN 


Unequaled Facilities for Manufacturing a Uniform 
Superior Quality of Goods 


WRITE FOR PRICES, STATING COMPOSITION AND QUANTITY WANTED 


























— 

















: 
306 - 308 

er BOXES = 
CLINTON 

C0. | FOR CANNED GOODS} enicxco 
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| Automatic 
= Can Making 
a eka Machinery 










Body Maker, Floater, Tester 
Header and Crimper 


Presses and Dies 
Shears, Rolls, Etc. 


NIAGARA AUTOMATIC BODY MAKER WITH 
SOLDERING ATTACHMENT 








Capacity, per day of 10 hours...........seseeee> 30,000 : . 

Smallest diameter of Can Body.............. 2% inches Niagara a & Tool 
Largest és raging sie Se PU RT OTe 6% * Orks 

Greatest Length ‘‘ ‘ Ot. Saeed eetias 7 BUFFALO NEW YORK 














S = BEYAN ADJUSTABLE CLAMP TRUCK 


x ee For Canners, Packers, Wholesale 
\ ee Houses and Manufacturers 


ORANGES, LEMONS, APPLES, ETC. 





Ny 














“ acai ° clasps the 

The Bryan Adjustable Clamp Truck 337-5 on 
: / the side and lifts them without necessitating tipping up the whole 
pile of boxes. ... One man can handle 25 per cent more boxes a 
} . . .| day than with the old style truck; besides breakage of boxes is 
, 7 done away with. ... It will save more than its cost each season. 











é = WRITE FOR PARTICULARS AND PRICES TO 


SAL | Miller Manufacturing Company 


i. = “¥YRIVERSIDE = : CALIFORNIA 























FOR SALE BY 


A New Improved Truck SPRAGUE CANNING MACHINERY CO. 


Saves Time, Boxes and Labor Expense CHICAGO, ILLINOIS 


mm sel 
































Canton Box Company 


2515 Boston Avenue, Baltimore, Maryland 


Car Loads or Cargo Dove Tailed, Lock Corner 
Made up or in Shooks or Nailed 
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Ghe Leiger Lock Seam 
Body Forming and Soldering Machine 





Daily capacity (10 hours) 25,000 to 30,000 can bodies, perfectly round 
and of uniform diameter. 


T P s is rotary and something entirely new in principle. It is selt feeding and 
his eamer equipped with automatic stopping device, which acts instantaneously and 
surely in case tin is too short. This positively does away with clogging, a difficulty frequently 
experienced with other machines built for the same purpose. 


Ghe LEIGER. CAN TESTER 


Capacity—25,000 to 30,000 cans 
every ten hours. 


i needs no operator, being en- 
This Tester tirely automatic. Will test 


either square or round cans with equal accuracy 
and speed. 


These machines are undoubtedly superior to 
anything of the kind now on the market, 


We are in position to furnish complete outfits 
for can making of best quality and lowest cost. 








SEND FOR PARTICULARS ..... MANUFACTURED BY 


L. BENEDICT 
128-130 S, CLINTON ST., CHICAGO 








THE SOLVAY PROCESS CO.’S 
07 | LO) 5 || D) =e) a O71 7 8)" 


PRACTICALLY CHEMICALLY PURE 


STRICTLY NEUTRAL. STRENGTH, COMPOSITION AND PURITY 
GUARANTEED SPECIALLY ADAPTED FOR 


THE CONTINUOUS CALCIUM PROCESS OF CANNING 


Used by some of the Largest Canners. For Samples, Prices and Tables of 
Specific Gravities and Boiling Points, Address 


New York, 141 Broadway THE CARBONDALE CHEMICAL GO, Chicago, 61 Portiang, 8 


Boston, 644 Tremont Bidg CARBONDALE. PA Pittsburg, 727 Park Bidg 
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JEFFREY svtne MACHINE! 


CANNING AND PACKING 
..FACTORIES.. 


Weare prepared to design and furnish COMPLETE 
OUTFITS for handling products from the field 
through the entire process of canning and packing 





“aan 





Send for Copy of Catalogue No. 72. 





ADDRESS 


THE JEFFREY MFG. CO. 


New York COLUMBUS, OHIO, U.S. A. Denver 








“@aConveyor for Baskets, etc. 

















SAMUEL HARRIS & CO. 


TOOLS AND SUPPLIES 


23 and 25 South Clinton Street 








500 page catalogue free. CHICAGO 
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ees NAL 








HARD 
TO 
PULL 





If erected with Pearson’s Coated Nails, canning factory buildings will 
“Last Longer and be Stronger.”” The coating protects the nails from rust 
and adds two hundred per cent to their holding powers. 

In laying floors the annoyance of loose boards can be saved by using 
our new “Leader Flooring Nails.” 

The package department in a canning factory is an important one, and 
in this department we can save you money,as coated nails are cheaper than 
common nails in price, and on account of their superior holding power your 
boxes will hold together in spite of careless handling in transportation, and 
you will have fewer claims for damages from this cause. 








J.C. Pearson Company 


BOSTON CHICAGO NEW YORK 














WHERE QUALITY COUNTS 


Maryland Color Printing Company 
Labels, Show Cards 


and General Color Printing 








Branch Offices in Principal Cities. BALTIMORE, MARYLAND 
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Box Strapping 


Box Corner 
Fasteners 


ALL KINDS 














CARY MANUFACTURING CO. 


NEW YORK 














PAT. MARCH 12 ano SEPT. 24,’95. 
Cary’s SKELETON CLASP. 














We want you to associate with the idea of 


EAGLE SMELTING AND REFINING WORKS 


738-740 East Fourteenth Street NEW YORK 





| SOLDER 


SOLDER the name EAGLE 





WE MAKE ALL SHAPES AND SIZES 


WIRE, SEGMENT, BAR, DROP 
AND CAPPING TRIANGLE 











WRITE US FOR PRICES 


























Brass Printing Plates 








Steel Dies — Stencils 








Stamps of ALL kinds 





C. H. HANSON 


MANUFACTURER OF 


Slot Machine Checks 
Pay Checks 


44 South Clark Street (CHICAGO, ILL. 
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ESTABLISHED FORTY YEARS 


Tirrill’s | Gas Machines 


Combining HEATING in Factories 
LIGHTING 


Will Light Your Factory and Run Your Gas Firepots 














TIRRILL EQUALIZING GAS GENERATOR 


Has advantages over all others invented 


The cheapest light in the world—A 70 candle in- 
candescent light with this new burner costs less 
than half a cent an hour. 


THIS IS THE FUEL GAS PLANT FOR YOUR 
CAPPERS, FLOATERS 


AND SEAMERS 











Simplicity itself—anyone can operate it. 
Strong in construction—machines that have been in use for twenty 


years and upward have cost practically nothing for repairs. 
Safe—approved by all fire underwriters, testimonials running back 








over thirty years. 








—— We make and sell Gas Firepots and Special Sj 


Laboratory and Heating Burners 


441 Broadway 


perictrs TIFTIIL Gas Machine Lighting Co, xew'ron 











S. JOHANCEN & CO. 


MANUFACTURERS AND DEALERS IN 


Solder and Babbitt Metal, Soldering Irons, Acid and Spelter, 
Linotype and Stereotype Metal 


Wire Solder a Specialty 


737 EAST PRATT STREET FS) BALTIMORE, MARYLAND 
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PAGKERS’ 


GREENWOOD, IND., Jan. 1, 1904. 
WHEELING CAN CO., Wheeling, W. Va. 





Dear Sirs:—With reference to the six and one-half million 
cans purchased of you this last season will say that the cans have 
given entire satisfaction in every respect. We have no claims at 
all on three-pounds, and out of 250,000 two-pound tomato cans 
we have just 127 leaks, which is certainly a very good record. 
With the exception of the first few car loads of two-pounds turned 
out by your factory the rest of our two-pounds were first class. 
We consider this record for the first year’s operation of your 
plant very fine indeed. Very truly, 

J. 7. POLK COMPANY. 





Write for Prices before placing 
your Order 


WHEELING CAN COMPANY 
OLIVER J. JOHNSON, MANAGER a WHEELING, W Va. 




















BPRAGUE CANNING MACHINERY CO. AND UNION CAN CO. 


Monitor Green Pea Grader 


HAS NO EQUAL 























Monitor Green Pea Cleaner 


INTREST THE ONLY CLEANER 


Monitor String Bean Grader 


A PERFECT WORKING MACHINE 








| Monitor String Bean Filler 


GREAT LABOR SAVER 


Monitor String Bean Cutter 


Will Make Salable Goods of Peor Stock 

















For Further Particulars Address 


HUNTLEY MFG. CO., SILVER CREEK, N. Y. 


BALTIMORE OFFICE,H. Cottingham CHICAGO OFFICE, 56 Traders Bldg 


Nn, i 
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MOORE McFERREN 


BOXES 


are GOOD boxes 


2 aa ee 








Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
pou in regard to your future business. 


Moore @& McFerren 
HOOPESTON, ILL. 





























SWEET CORN 


3,000 ACRES 


CUCUMBER SEED 


Now being grown by 
us this season express- 


ly for CANNING 
and PICKLE Trade 











If you have not placed 
your contract order 
for your requirements 
in above line of spe- 
cialties for planting 


season of 1905, write us 





Western Seed & ivigsion oa 
FREMONT, NEB. 





FRANK T. EMERSON, Gen’! Mngr. 





High Pressure Single Steel 


Capping Machine 


HIS Machine is designed for large 
as well as small packers. 
Will do patching as well as 
straight capping. 





ordinary intelligence, thus reducing the 
cost of patching or capping. 

Is adjustable to any sized can. 

Can be used to seal any package 
that has a round opening to be soldered. 

Capping steels are raised and lowered 
by foot pressure, thus leaving the hands 
of the operator free to place cans in and 
out of position. 

All parts are adjustable and _inter- 
changeable. 

Will run with the least possible care. 

Fool proot. 

A complete Machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set up in 
| a very few minutes. 

Gasoline Machine has five-gallon tank 
tested to 150 Ibs. water pressure, fitted 


pump. 


tings. Burners adjustable to any required 
heat. Stand for cans can be fitted with a 
track or conveyor to supply and take away cans. Can be fitted with 
our Automatic Solder Feed, thus insuring the right amount of solder to 


be used, at a cost of $10. 00 extra———Prrice, each machine, $75.00 | 


Manufactured by 


The National Cement é Rubber Mfg. Co. 


TOLEDO, OHIO, U.S.A. 











Can be operated by GIRL ot | 





with pressure gauge and large floor | 


Fitted with extra heavy pipe and fit- | 





Condensed 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES: PRICES: } n barrels ot about 240 lbs. - - 6c per lb. 
SSS CE In 50 and 100 Ib. packages - - Sc per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50% of 


water. PRICE, in casks, 37c per gallon. 


THE ARABOL M’F’G. CO. 
100 WILLIAM STREET, NEW YORK 
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Established 1875 & M.G. Madson, Pres. A Incorporated 1892 
& C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas. & 








THE 
M. G. MADSON 
SEED CO. 


Seed Growers » Merchants 


i hh bh hh hh hb hh ho he he he hh he hh 









Specialty CORN 
of Growing 

PEAS f 

the peo TOMATO 
Trade J 4 a4 PLANTS 


Babe bn hn hh he hn Me Mi he Mi Mi Mi Mi i Mi hi i Mi Mi i Mi i Mi i Mi i hi hi i hi i i i ti i i i i tt te te te te 


i i i Li hi i hi hi hi hi hi hi hi hi i hh hh hh hi hi he hi i hh hh he he i ha he he he hb he he he he he bp i hh hb i 








Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. R. R. 
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The Consuming Public Demands Bright Corn 


Preservaline 
Corn Bleach 


Enables you to Supply the Demand 


Used and Recommended by Packers 
of the Most Prominent Brands 

















Effective, Harmless and Economical 


WRITE NOW FOR PARTICULARS 
and Use it in this Season’s Pack 








Sole Manufacturers 


The Preservaline Mig. Co. 


Manufacturers of Pure Food Preservatives for 
Canners, Preservers, Etc. 
me 


Chicago, 190 Michigan 64 1-43 Warren St., 
San Francisco,443ThirdSt.(§ NEW YORK 














MAKE YOUR OWN CANS| 





The New Seam 


SANITARY CAN 








Round, Square or Irregular 
Shapes. For food products of 
all kinds. This method is a re- 
velation to the Canners of the 
world, and is rapidly taking the 
place of the antiquated solder sy- 
stems. Objectionable acid fluxes 
dispensed with. No heat required 
for sealing up. No stud holes re- 
quired. A perfect ‘Sanitary 
Can’’ obtained, such as has been 
the dream of every packer. 
Cheaper, more attractive, whole- 
some and better than anything 
yet devised. We explain and teach 
you how to make them. 





Sr 
——When writing for circulars, please state kind of goods packed._—— 


The Max Ams MachineCo. 





Ori poston — ey on 
in all kinds of machines for 
“Sanitary Cans”—round, 372.374 Greenwich Street 


square, oval and irregular 


shapes. 4 #22 Patented NEW YORK U.S, A. 

















THE CHISHOLM-ScoTT Co. 


PEA HULLING MACHINERY 


| 

i Baltimore Headquarters 
| at office of the 
SINCLAIR-SCOTT CO., 
Wells and Patapsco Sts., 
Rear of 1800 Light St. 








Works: 
SUSPENSION BRIDGE, | 
Niagara Falls, 


- ¥. 





GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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a = 


Virginia Gan Gompany 


MANUFACTURERS OF 


+ Packers’ 
Canis 


Packers who have not placed their orders and who want a strictly high grade 
can and prompt deliveries are invited to correspond with us. 


Virginia Can Gompany, Buchanan, Va. 


























Sa ‘ Sy, 





Read dhis Unsolicited Setter 


PHALANX, MONMOUTH COUNTY, N. J., Nov. 15, 1903. 











MY DEAR MR. COLBERT: 

Now that the packing season is done and the new cappirg machine has been through 
‘tall kinds of weather,” we wish to express to you our satisfaction. On one of our tests we 
started the counter at 0, and watched the first one thousand cans for leaks. There were 
exactly two, one being caused by a bent top. 

The wiping brushes made the cans CLEAN and DRY. 

Your statement to us, that we never had seen machine capping if we had not seen 
the work of the New REMINGTON system, sounded “‘pretty stiff” to us. You were right, 
and of the whole system we are glad to say to you, we do not want a better arrangement. 
It is as near perfect as you are likely to get it, and does beautiful capping. 

Very truly yours, 
J. & W. S. BUCKLIN. 


Mr. Bucklin has had a little experience with Canning Machinery we think, and 
seems to know a good thing when he has it. 








SESS SS SESS SSS Re 


Remington Machine Company, Wilmington, Del. 


J. M. COLBERT, Sales Agent. 


ES 


S. 
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USE A LEISTER LABELER 


—=AND PUT. 
Dollars in Your Pocket 
BECAUSE, 


ist. With this Labeler your goods can reach 
the market in the shortest time and get the high- 
est price. You know, a few days delay often 
means a great loss. 

2nd. Your stock will reach the merchant 
cleaner, neater, and more attractive. Hence cus- 
tomers will ask for your goods. 

3rd.. A reduction in the cost ot your labeling 
must be of some interest to you. 














A SUCCESSFUL LABELER AND AT THE RIGHT PRICE—Style A labels CONSIDER WELL! 


‘lb. cans; Style B labels 2-lb. cans; Style C labels 3-Ib. cans. 
NO PREVIOUS EXPERIENCE IS REQUIRED to operate the Labeler. It Your loss by inferior labeling of this year’s 
ack may mean more than the COST OF SEV- 


can be operated by following the directions that come with it. p y 
FOR SALE by the ‘estates Machinery Houses in the leading cities in the ERAL OF OUR LABELERS. 
Write us for further informaet on 


THE ATLANTIC MACHINE WORKS, Main ottice and Factory Westminster, Md., U.S.A. 


———— BRANCH OFFICE ———————"—"——_- PHILADELPHIA AGENT 
327 N. Calvert S.. BALTIMORE, MD. GEO. E. LOCKWOOD, 308 Chestnut St. 
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STEADY PRICES FOR CANS MEAN #s 82822840 
ee es & & STEADY PRICES FOR CANNED GOODS 


AMERICAN 
CAN fn 
COMPANY 


DEPARTMENT PACKERS’ CANS. 


























of- 























CENTRAL DISTRICT: 
Ohio to Utah Inclusive 


Merchants’ Loan and Trust Bldg. 


CLARK AND ADAMS STREETS 


CHICAGO 
of 


The American Can Company offers the trade the 
best possible can that years of experience and 
the most modern machinery can produce. Our 
facilities for the manufacture of cans are practi- 
cally unlimited. The thorough organization of 
our Transportation Department insures prompt 
delivery and our Sales. Department will give 
you prompt and courteous attention. 
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Vol. XIX. No. 7. 


CHICAGO, THURSDAY, SEPTEMBER 1, 1904. 


Whole No. 501 











NE. Temes 
CANNER»* DRIED FRUIT PACKER 


with which is incorporated TRENCH’S CANNERS’ INDEX 


PUBLISHED EVERY THURSDAY BY 
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So far as canned goods are concerned, the “evil of 
adulteration” is largely a scarecrow, and but little 
more harmful. 

n Re 

Is food adulteration really so universal an evil as is 
generally supposed? Hardly, we think. Some people, 
you know, think catsup grows on tomato vines, already 
bottled and covered with blue or red labels. 

nner 

It isn’t strange that the words “No preservative de- 
tected’ were set after each item of canned goods re- 
ported on in Pennsylvania Food Commissioner War- 
ren’s last monthly bulletin, since none was used. 

nme 

The fact that Dr. Warren of Pennsylvania ordered 
about one thousand and eight hundred prosecutions 
under the pure food law of that state from April I 
to December 31, 1903, seems to entitle him to be 
called the strenuous food commissioner. 


With the pack short and red Alaska salmon selling 
at $1.10, coast, a figure which means that the retail 
price will be attractive enough to render a good con- 


sumptive demand certain, stocks should be exhausted 
before the arrival of next season’s goods. 


nme 


Some distributers of canned salmon point to the 
carry-over of red Alaska in the United Kingdom as 
confirmatory of their assertion that consumption has 
been curtailed by high prices. Whether this is true 
or not, salmon, considering its nutritive qualities, is still 
a low priced food as compared with fresh meat. 

n ne 


Demand for low-priced food ¢ .ses some manufac- 
turers to cheapen their product. Canners, however, 
who adopt cheapening processes make a grave mis- 
take. Good, rather than inferior. quality is what ex- 
pands consumption of canned good and creates for 
them permanent popularity. 

nee 


The consensus of opinion among canners of corn and 
tomatoes is that it depends on Jack Frost, for they 
were late in getting their factories in operation, and 
should freezing temperature occur soon the pack of 
those leading staples would be less than the country’s 
annual requirements. 

nme 

Receipts of peaches at both eastern and Pacific 
coast canneries are now larger than at any time since 
the canning season commenced. Packers in no sec- 
tion of the country, however, will realize their antici- 
pations for this fruit. Maryland and Delaware will 
not witness the accomplishment of their early expecta- 
tions, while the California and Michigan packs are cer- 
tain to be disappointing as to size. 

RRR 


Trade in the Chicago district as reviewed by Dun’s 
commercial agency shows indications of improving 
further. “Conditions are not entirely relieved,” says 
Dun’s, “of features which hinder progress in several 
industries, yet current developments are encouraging 
and the tone of trade indicates growing confidence. 
Improvement is seen in the new demands for early 
distribution of necessities, while some of the factories 
are called upon for greater output, especially in steel 
and woodwork. Leading retail lines have been stimu- 
lated throughout the middle West. The trade in 
groceries, canned goods and confectioners’ supplies 
compared favorably with those for the corresponding 
period last year.” Dun’s review of general trade 
conditions over the country says that “Trade has im- 
proved, chiefly because of better crop prospects and the 
fact that last week’s variations in prices of steel prod- 
ucts failed to demoralize that industry. Dispatches 
from leading cities indicate irregular conditions, but 
there is increasing confidence in the future. Prospects 
are considered bright on the Pacific coast, because of 
the high prices paid for farm products.” 
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More Than Hold Their Own. 


N face of rather large supplies of fresh toma- 
toes in American markets throughout the 
greater part of the winter and during all of 
spring, consumption of canned tomatoes in- 
creases rather than remains stationary or suffers dimi- 
nution, as might be supposed. From about February 
first on until summer shipments of fresh tomatoes from 
Mexico, California, Cuba and the Gulf coast country 
gradually increase. Their price, too, as gradually be- 
comes lower, yet despite this the canned article is re- 
quired in constantly expanding quantities. 

Quality and price are in favor of canned tomatoes 
against the fresh vegetable. The earliest fresh toma- 





toes to reach our markets are tasteless and not to be 
compared with the canned product of even fair grade. 
Besides, the early fresh tomatoes are, for the most 
part, marketed in the cities. People in th> country, 
millions in number, do not get- them, and they never 
find their way into the mining and lumbering and 
railroad constructing camps, where large quantities of 
canned goods are consumed the whole year ’round. 

The position of canned tomatoes is secure. They 
aren’t even threatened by the competition of the fresh 
product. The great gains in consumption of them dur- 
ing the last two or three years shows how secure their 
position is. 


“There’s Many a Slip’’. 


N canning as in everything else “There’s many 
a slip ’twixt the cup and the lip,” as the pres- 
geyapyo"' season, already far enough advanced, 
=aproves. Perhaps it would be nearer the truth 
to say that there are more of these metaphorical slips 
in the business of canning fruits and vegetables than 
in any other industry. At any rate, they occur fre- 
quently enough. 

It is evident that 1904 will record more disappoint- 
ments than hopes realized, although it is not uncertain 
that in the case of tomatoes, for instance, the failure of 
the yield to be a good average throughout the coun- 
try may be a blessing in disguise. Packers commenced 
the year with high hopes; preparations were made for 
large packs of all the principal cannery products. 
Acreage of all lines wasn't increased, as note the case 
of tomatoes, which were planted much less extensive- 
ly than in the preceding year; but arrangements were 
made for a big production of corn, peas and peaches, 
the latter being the principal line of fruit canned. Not 
only did the canners prepare by increasing acreage and 
factory capacity, for large packs of the leading prod- 





ucts, but crop prospects until comparatively recently 
indicated that yields were quite likely to be heavy 
enough to tax the capacity of the canneries to handle 
the receipts from field and orchard. 

But it seems that the end of the season will show 
peas to have been the only article whose production 
came up to the packers’ expectations. Canning of corn 
and tomatoes has only just commenced, but the condi- 
tions controlling both these crops are well enough 
known to make it clear to all that whatever character 
of weather should chance to prevail during the remain- 
ing portion of the canning season, the earliest hopes 
or the packers cannot by any possibility be realized. 
Both corn and tomatoes will be packed in smaller 
quantities than was expected thirty days ago, while the 
production of peaches in the East, in Michigan and 
California will fall considerably below first promise. 

Of the four articles considered here, the output of 
three will be smaller than the acreage and early crop 
conditions foretold. The pack of but a single one, 
peas, equals the canners’ anticipations, and they exceed 
them. 





Manufactures Forge Ahead of Agricultural Products. 


ANUFACTURES formed nearly one-half of 
Mi the exports from the United States in the 
Ree month of July. Speaking with statistical ac- 
curacy, they formed 48.27 per cent of the total 
domestic exports. For the first time in the history of 
the United States manufactures are exceeding agricul- 
tural products in the exportation of domestic products. 
Figures just issued by the Department of Commerce 
and Labor, through its Bureau of Statistics, show that 
in the month of July manufactures exported amounted 
to 40 million dollars, against 31 millions of agricultural 
products; and in the month of June manufactures 
amounted to nearly 42 millions, against 37% millions 
of agricultural products. In former years agricuitural 
products have greatly exceeded manufactures in the 
exports of the country, and it is only in recent months 
that manufactures have equaled or exceeded agricul- 
tural products in the export statements. 

Even in the seven months ending with July, 1904, 
agricultural products exceed manufactures by nearly 
100 million dollars, but in the month of May, 1904, 
manufactures for the first time in the history of the 
country exceeded agricultural products in the state- 
ment of domestic exports, and this was again the case 
in June and in July. In the month of May, 1904, ex- 





ports of manufactures exceeded agricultural products 
by about 1 million dollars; in June the excess of manu- 
factures over agricultural products was over 4 million 
dollars; and in July the excess of manufactures over 
agricultural products was nearly 9 million dollars. In 
the three months of May, June and July, 1904, the 
total value of agricultural products exported was $106,- 
503.133, while the total value of manufactures export- 
ed in the same period was $120,789,769. 

That this change in the character of the exports of 
the country—a movement from agricultural products 
toward manufactures—is due rather to an increase in 
the home production of manufactures than to any 
actual decrease in the home production of agricultural 
products is apparent upon a study of the statistical 
tables of the Census Bureau and Bureau of Statistics, 
which show the home production in these two great 
classes. 

The census tables show a rapid movement of popu- 
lation from the agricultural sections toward the manu- 
facturing centers, and as a result a smaller proportion 
of the total population is engaged in the production of 
food, while a larger proportion is producing manufac- 
tures instead of food supplies, thus diminishing the 
surplus available for exportation. 





| 
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Corn, 

Prospects for the corn pack are somewhat brighter. 
Letters from packers scattered throughout all the prin- 
cipal sweet corn canning sections of the country show 
that the recent rains were beneficial to the crop in lo- 
calities where the need of moisture had been most 
keenly felt. The general condition of the crop un- 
doubtedly is more or less improved, but there are a 
good many canners whose reports give unmistakable 
evidence that the rains made no material change in the 
outlook with them, and many large packers continue to 
send in very discouraging reports. 

The crop situation, however, is quite a little more 
difficult to size up or gauge than it was a fortnight 
ago. The situation then was more clear cut, reports 
were more nearly unanimous, according to the sections 
from which they came. To-day there are more con- 
flicting statements made, even by packers in localities 
comparatively near to each other. Some advise us 
that their crop prospects have improved perceptibly, 
while others report no particular betterment in its 
present condition or in the outlook. 

In the middle West the condition of the corn crop 
is better, although the temperature during the past 
week has averaged below normai, the nights especially 
being quite cool and retarding development. The 
rains, however, were opportune and_ beneficial to 
quite a degree. 

The corn crop in Maine is doing very well, though 
in that part of the country, too, cool nights are re- 
ported. There has been some improvement in the 
New York state crop, and in Indiana and Ohio corn 
has been benefited. The outlook in Iowa is for a 
smaller pack than was promised, say, three weeks ago. 
The production, according to letters from a number 
of the largest packers in the state, will be short of 
what they expected as recently as in the first half of 
August. During the last couple of weeks or more the 
nights have been unseasonably cool throughout Iowa 
and this, taken in connection with the lateness of the 
crop in that state, as weli as throughout the entire 
country, increases the packers’ fears of the conse- 
quences of possible early frost severe enough to end, 
or seriously check, canning operations. 

Wisconsin has more corn acreage this year than 
ever, but the crop is backward there also. It promises 
to yield two-thirds to three-fourths of normal. The 
season in Wisconsin has been quite cold, temperature 
being too low for the crop to make satisfactory pro- 
gress. 

As the packing season wears on the effect of un- 
seasonably low temperature and the general backward- 
ness of the crop is borne more constantly in the minds 
of the canners, for with the late start made in prac- 
tically all sections of the country an early ending of 
operations in the factories would mean a smali pro- 
duction of the canned article—and this statement ap- 
plies equally to tomatoes as well as to corn. As it 
looks at the present moment, the corn pack, with the 
increased acreage, ought to be fair for the country as 
a whole, but it will necessarily be very much reduced 
unless we should have a late fall. 

Tomatoes. 

The condition of the tomato crop is not wholly satis- 

factory in any important packing state. In some of 





the heaviest tomato-canning districts the outlook is 
decidedly poor, many canners advising us that they 
expect but little, if any, in excess of a 50 per cent 
yield. A 100 per cent yield is not looked for anywhere, 
so far as we know. It seems that the heaviest canning 
sections, among them Indiana and Maryland, will not 
realize an average yield from the acreage planted, 
which, as repeatedly stated in this column, is material- 
ly less than in 1903. Our advices indicate that unless 
we have warm weather for several weeks yet, the 
country’s tomato pack will be a small one in the aggre- 
gate as compared with last year. The packers didn’t 
get as early a start as they got last year, hence, in 
addition to a good yield per acre, they will require a 
late fall to bring the total production up to large size 
in proportion to the acreage set out. The 1904 tomato 
pack cannot under the most favorable circumstances 
from now on nearly approach the record-breaking 
production of last season. 

For several days past receipts of peaches at Baiti- 
more have been freer and canners have paid more 
attention to this fruit, and in consequence tomatoes 
have been correspondingly neglected, ending in an 
easier market for raw stock. Tomatoes, as our advices 
indicate, have hardly arrived in such quantities as to 
cause a glutted condition there, but owing to the pack- 
ers giving most of their attention to peaches, they 
have been in smaller demand, and a decline in price 
has resulted. Regarding the eastern crop, a private 
letter from a well-informed Baltimore source says, 
in part, that “The reports from the country concerning 
the tomato crop are improving as far as those from the 
peninsula are concerned, but advices from Virginia 
continue very discouraging. A prominent packer says 
that he doesn’t think there will be half an average 
yield in any part of tidewater Virginia.” 

A well-informed observer at Aberdeen, Md., wrote 
at the end of last week: “Results accomplished at both 
corn and tomato houses in Maryland and Delaware 
so far have been comparatively small, and clearly indi- 
cate the lack of favorable weather conditions in the 
early stages of the crop. Most favorable con- 
ditions from now out will be necessary to make any 
sort of a showing upon the acreage. The result of 
closer examination by the growers of their acreage has, 
as a rule, been far from satisfactory. In many cases 
there is a report of blight and a discouragingly small 
quantity of fruit to the vine.” 


A Baltimore house with exceptional means for ob- 
taining information concerning crops says: “The 
packers located in this section have been at work 
during the past three weeks, more or less, receiving 
their raw stock from states farther south, but their 
total output does not amount to more than one-half 
of their output up to the same date last year. The 
tomato season has been a disappointment up to this 
date, and from all sections come unfavorable reports 
concerning the crop and the output.” 


Reports from California note the commencement of 
tomato canning, but say that some of the packers are 
unable to handle tomatoes, owing to their giving their 
entire attention to fruits. The California crop has 
been benefited by the recent cool weather, prevailing 
over that state, though if there should be early rains or 
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early frosts this year the output of that state would 
be light. 
Tomatoes- 

There is a somewhat stronger feeling on tomatoes. 
The added strength is directly attributable to the bull- 
ish reports concerning the condition of the crop, for 
advices from the heavier producing sections are of 
such a nature as to promise quite a considerable reduc- 
tion in the country’s total output this season. New 
tomatoes, both eastern and western packing, are quot- 
ed at 75c to 77%c per doz. for standard 3s, delivered 
here, and the market on 1903 packing is 72'%4c per doz. 
delivered for eastern, and 75c for western. Increased 
business isn’t an influence in the stronger feeling exist- 
ing, for demand is hardly, if any, better than a week 
ago. The demand in fact is slow in this center of dis- 
tribution. New York’s market is firmer in sympathy 
with the stronger tone at packing points and some- 
what ‘more jobbing interest is noted. New Jersey 3s 
are reported unchanged there. Advices on the Balti- 
more market note that a portion of the packers of that 
section have advanced their prices about 2'%c per doz., 
but offerings are made at 50c per doz. for No. 2 stan- 
dards; No. 3s, 67%4c to 7oc; gallons, $2.00, f. o. b. 
there. A large commission firm at Aberdeen, Md., 
say that “A considerable portion of operators, both 
large and small, prefer to remain out of the market 
for the present.” 

Corn— 

New western packing standard corn was sold in 
Chicago this week at 80c per doz., delivered. This is 
lower than spot corn had been sold at up to the date 
of our last issue and is due to the fact that goods of 
this season’s packing, sold for future delivery, are now 
arriving in market. Later deliveries are unchanged 
and can be bought, the same as last week, at 7oc to 
72M%c per doz., f. o. b. factory. While prospects for 
the pack in some sections have brightened, there is 
no increase in sellers, who are few and far between 
at the present time. Reports indicate that some of the 
more heavily sold canners—perhaps some whose sales 
of futures were not so large—will be lucky if they 
pack enough to fill their contracts. Buyers are exhibit- 
ing interest in corn, but if any are speculatively in- 
clined it is not noticeable; at least they don’t act on 
their inclination. They are keenly observant of crop 
conditions and the progress of packing, however, and 
if anything liable to affect the pack should happen 
would doubtless enter the market. Reports on the 
New York market say that futures are sparingly 
offered by State and Maine packers. The minimum 
delivered quotation on State 1904 packing standard 
is 80c*per doz.—from that up to 85c. New corn for 
shipment from Baltimore is quoted at 72Y%c per doz. 
for standard Maine style, 75¢ for extra quality, and 60c 
for “Harford county style” standard sugar corn. 





Peas— 

Peas are selling slowly, local movement and condi- 
tions being practically as covered in our last report. 
Nothing new has developed in this line of canned 
goods. Demand continues in about the same volume 
as last week and seems to be mostly for low-priced 
goods. Some few additional sales at low prices have 
been made here during the past week, yet, as previous- 
ly stated, it doesn’t follow that packers are loaded to 
the guards with peas which they are anxious to market 
at almost any figure offered them. Advices on the 


- New York market say that peas are quiet at the mo- 


ment. THE CANNER is continuing its efforts to ob- 
tain sufficiently complete information on which to 
base an estimate of the season’s pea production in the 
various states, but the returns are coming in very 
slowly. 


Peaches— 

Chicago buyers are showing more interest in 
peaches, which have been in demand here during the 
past week and at firm prices. A firm feeling prevails 
on practically every description of canned fruit, and 
this applies to every wholesale market in the country 
as well as Chicago. The situation on California fruits 
is very strong. The general opinion of posted persons 
on the coast is that the pack of such lines as cherries, 
peaches and apricots is short, while pears may make a 
good output. Very many of the California fruit can- 
ners are already sold out on a number of varieties. 
The attention of readers is called to the letter of our 
San I rancisco correspondent. Advices to THE CAN- 
NER state that receipts of peaches are freer now at 
Baltimore and that the price of raw material has de- 
clined, though not enough to affect the market value of 
the canned article. An authority on Baltimore canned 
goods says: “Of course, should the receipts of the 
raw material continue to increase, there may be a 
change by next week,’ meaning a change in canned 
peach values. Another Baltimore writer notes the 
easier market for raw peaches and says that “There 
has not been sufficient decline to materially change 
packers’ ideas on the canned article.” No. 3 standard 
pies are quoted there at about 80c; gallon standard 
pies, $2.35; 3s second yellows, $1.10; 2s, 80c. The 
pear crop of that section of the country is a good one, 
and there will probably be a good-sized output of this 
fruit, especially as there was hardly any carry-over. 
Blueberries and gooseberries are very firm. The last 
figure heard on the latter was $6.00, f. o. b. Baltimore. 
Maine canners were quoting blueberries in last advices 
at $4.25(@4.50, factory, for gallons. 


Beans— 

String beans are in more or less demand. The gro- 
cery trade shows fair interest and some sales have 
been made, but we are unable to learn of any difference 
in values prevailing from those ruling on the date of 
our last issue. Packing is going on both east and west. 
Reports indicate a good-sized production of good qual- 
ity. A private advice from Baltimore says that full 
standard string beans can be bought there at 47%c 
per doz., and 3s at 7oc. New green limas are quoted 
in that market at 80@82™c. 


Pumpkin— 

Pumpkin is very duil in Chicago. Almost no inter- 
est is shown by local buyers. Standard No. 3 pump- 
kin, 1904 packing, is offered as low as 45@47%c per 
doz., delivered here. There is no interest in new pack. 
This pie stock is quoted in Baltimore at 55c¢ per doz. 
for No. 3 size. 


Apples— 

Apples are steady locally. Prices are unchanged, 
though sales have been infrequent of late and the in- 
terest manifested by buyers in this market is moderate 
to say the least. Former quotations rule. Western 
gallon apples are offered at around $1.80 per doz., 
f. o. b. here, and 3s at 57%c. We hear of new pack 
gallons, Michigans, offered at about $1.60, 3s at 6o0c 
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per doz., factory. This line of fruit is dull every- 
where, including Maine, New York state and Balti- 
more, which quotes 3s around 60c and gallons at 
$1.75. <A private advice says that the apple crop is 
reported short in that section. 


Sweet Potatoes— 

A Baltimore advice just received quotes new pack 
No. 3 sweet potatoes for immediate delivery at 82¥%c 
per doz. The range on future sweet potatoes in that 
market is 77! 4(@80' c per doz., regular, f. o. b. 


Lobster— 

There is no change in the market or situation on 
lobster. Prices are firm and the demand is reported 
as satisfactory. 

Sardines-- 

Advices from Maine indicate that new pack quarter 
oil sardines are offered by one or two interests as low 
as $2.90, f. o. b. Eastport. Prices have been announced 
on 34 mustards. Reports from packing points along 
the New England coast indicate that the run of fish 
continues fair, but that they are small in size. 
Salmon— 

The Alaska Packers’ association has withdrawn the 
$1.10 price named last week as the opening quotation 
on red Alaska salmon. Following the announcement 
of that low figure, the outside or independent canners 
immediately met it and are still offering new red 
Alaska at $1.10, coast, up to the time this is written, 
not as yet having followed the association’s initiative 
in withdrawing. The Pacific Packing & Navigation 
company, the Keiley-Clarke company and the Deming- 
Gould company, of Chicago, each named $1.10 for red 
Alaska talls, f. 0. b. coast. It is said in jobbing circles 
that a very heavy business has been done in 1904 pack 
red Alaska. Some estimates place the sales at between 
300,000 and 400,000 cases. It is believed in several 
quarters that the withdrawal of the price on red Alaska 
talls will be followed shortly by the mig ggg of 
an advance. Reports from Vancouver, B. C., give the 
total salmon pack to August 15 at all ial on the 
northern coast as 437,062 cases, against 931,680 cases 
in 1903. The Skeena river seems to be the only dis- 
trict which made a larger pack than last year, the out- 
put exceeding last season’s by some’ten or twelve thou- 
sand cases. The Fraser river pack is short and reports 
from Seattle say the sockeye output is one of the small- 
est for several years. Reports on the Columbia river 
chinook pack show light returns. Latest figures indi- 
cate that the Alaska red salmon pack will be 400,000 
cases less than in 1903, while stocks in the hands of 
wholesalers are universally admitted to be smaller than 
in several seasons past at this time of year. Our ad- 
vices go to show that the aggregate shortage of the 
entire Pacific coast this season will be at least one 
million cases below the 1903 pack. 
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All the leading descriptions of domestic cured fruits 
are finding slow sale in the local market, which in 
reality presents no new features since last reviewed. 
Raisins attract a good deal of interest on account of 
the situation on the Pacific coast and the reports from 
there in regard to the packers’ plans for upholding 
prices on both old and new goods; but so far as Chi- 


cago is concerned, the market is unchanged. Details 
of the formation of the Consolidated Raisin company, 
including some of the largest interests in California, 
are given elsewhere in this issue. Present prospects 
are for a heavy yield of domestic raisins, yet it is cer- 
tain that should there be early rains the California 
pack would be quite materially reduced. 

Prunes— 

Prunes continue weak, both locally and at primary 
points. Offerings of Santa Clara prunes are made on 
the coast on the basis of 134@2c, while it is reported 
that a few dealers will grant a concession from these 
figures. Spot business is very light. Advices from 
California indicate that some prune growing districts 
will produce a smaller proportion of small sizes this 
season. 

Apricots— 

Apricots are firm in the Chicago market. Some new 
choice stock has arrived and is bringing 9c per Ib., 
delivered Chicago. Demand isn’t active for this item, 
but the feeling is one of firmness both here and in 
California. 

Peaches— 

Peaches on the spot are firm at unchanged quota- 
tions. A few new goods of standend quality have ar- 
rived and sales have been made at 7%c per lb. Stocks 
of old peaches are very closely cleaned up. The supply 
left is very limited, although a few 1903 crop peaches 
are obtainable at 8%c per lb. for fancy Crawfords 
and 834c per Ib. for fancy Muirs. Advices from Cali- 
fornia state that supplies of peaches are small and well 
held. A fair inquiry also is noted in reports from the 
coast. 

Apples— 

Transactions in evaporated apples have not reached 
an important volume of business since THe CANNER’S 
last report. Trade on apples continues to be rather 
slow, but the feeling is steady. Local quotations are 
as follows: Prime evaporated, 5’%c per lb.; choice, 
6c. Waste is quoted at 134¢ and chops at 2c per Ib. 
Reports on the New York market indicate a firm feel- 
ing on spot evaporated, with futures attracting only 
slight attention. November offerings are made at 5c 
per Ib., and for delivery in December at Yc less. 
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Can prices are unchanged either in the West or in, 
the East and no change seems likely to occur before 
the close of the canning season. No. 2 cans haye of, ; 
late been in very good dem: ind in Baltimore and; Nate ‘| 
land, where the corn pack is expected to be largéf: ‘thant ” 
for several years. The Eastern demand No, ‘3% eatis, 
has been quiet, as the condition of the tomate*andy, 
peach crops isn’t such as to cause canners to inctéase | 
their purchases of packages. There is a good deniartd, } 
in the West for No. 2 cans, but not so much: call ‘for® 
No. 3s. The American Can , oenpaty ’s quotations re- 
main: $11.00 for No. 1s, $14.50 for No. 2s, $19,504 
for No. 3s and $45.00 for gallons, f. 0. b. factory. Re- . 
ports published in the daily papers to the effect that a : 
strike in the American Can company’s plants is prob- : 
able is without foundation on fact. Our inquifies re- : 
veal that there is no basis for such reports, the -publi-... 
cation of which only goes to show the carelessness of, 
daily newspaper methods. We are unable to learti that.- 
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the can factory workers contemplate quitting their 
jobs, but in a portion of the press everything is mag- 
nified and “everything goes.” 


Tin Plate— 

Tin plates are stagnant and the market 
Nothing is doing on futures, both buyers 
being indifferent, apparently, as to prices. 
former quotations as follows: 

Coke tins, 14x20, I. C., $3.45; coke tins, 14x20, 100 
lbs., $3.30; coke tins, 14x20, 95 Ibs., $3.25; coke tins, 
14x20, 90 lbs., $3.20; coke tins, 14x20, 85 Ibs., $3.15; 
coke tins, 14x20, 80 Ibs., $3.12%4, for prompt ship- 
ment, f. o. b. mill. 


Pig Tin-- 


The market on pig tin is quiet. Price quoted to-day 
is $27.00. A late report from New York says there 
seems to be no life to the metal trade there and that 
“dealers’ stocks are now well replenished, and any 
demand for tin will have to come from the consum- 
ers, there being very little likelihood of any local 
trading.” 


featureless. 
and sellers 
We repeat 


Lead— 


Lead is stronger. The market at St. Louis has de- 
veloped more strength, particularly with special brands 
of pig lead, which have been in good demand. The 
“Trust” has named an advance of Io points. Large 
lots are quoted at $4.12@4.22™% at St. Louis and $4.15 


@4.25% Chicago. 





See Ad. High Pressure Single Capper Bottom page 14 





Latest Issued Patents of Interest to the 
Canning Trade. 


The following are the patents of interest to the 
canning trade issued for the week ended August 16: 

767,394. Weighing and filling machine—William 
H. Doble, Quincy, Mass., assignor to Pneumatic Scale 





Corporation. Filed Jan. 4, 1904. Serial No. 187,628. 
(No model.) 
767,517. Tomato-peeling machine—George G. 


Glenn, Hamilton, Canada, assignor of one-half to Wil- 
liam Godfrey Lumsden, Hamilton, Canada. Filed 
May 13, 1904. Serial No. 207,800. (No model.) 
767,576. Jar or bottle closure—Paul H. A. Leder, 
Baltimore, Md., assignor of one-half to Bernard Ferdi- 





nand Schubert, Washington, D. C. Filed July 14, 
1903. Serial No. 165,480. (No model.) 

767,632. Bottle-stopper—Edward D. Conklin, 
Newark, N. J., assignor to the Whitehead & Hoag 
Company, Newark, N. J. Filed 1903. Serial No. 
(No model. ) 

707,733. Vegetable peeler—John N. Buell, West 
Haven, Conn., assignor of one-half to William A. 
Russell. West Haven, Conn. Filed May 5, 1904. Se- 
rial No, 206,524. (No model.) 

767,755. Can opener—William R Holder, Bain- 
bridge, Ga. Filed March 18, 1904. Serial No. 198,- 
805. (No model.) 


179,502. 


TRADE-MARKS. 

43.180. Canned fish—Otis Shepard & Co., Pitts- 
burg, Pa. Filed July 15, 1904. The words “Union 
Club.” Used since October I, 1903. 

43.181. Olives and pickles—Otis Shepard & Co., 
Pittsburg, Pa. Filed July 15, 1904. The words 
“Union Club.” Used since October 1, 1903. 





SACCHARINE-Monsanto will not deteriorate in hot 





climates. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 
An Elegant Picture. 
THe CANNER has received an elegant wash draw- 


ing showing the immense warehouses of Wakem & 
McLaughlin, North Pier, Chicago. The picture 
which is 25x36 inches in size, is framed in beautiful 
black oak and is well worthy the place in our office 
where it will be hung. 

Messrs. Wakem & McLaughlin, who are among the 
largest warehousemen in the world, do a big business 
with canned goods packers and jobbers, storing up- 
wards of 75 per cent of all canned goods stocks carried 
in Chicago, whether by packers or wholesale grocers. 
Their facilities for handling merchandise of all de- 
scriptions are absolutely the best, ‘and they make 
a specialty of storing canned goods in winter, their 
warehouses being kept at an even temperature, insur- 
ing against damage by freezing. Their responsibility 
is well known and goes without saying. 





SACCHARINE-Monsanto has advantages for the 
manufacturer and consumer. Monsanto Chemical 
Works, St. Louis. Branches, New York and Chicago. 
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PROGRESS OF THE PACKING SEASON. 


Comprehensive Crop Reports from Missouri, Minnesota, Ken- 
tucky, Michigan, Illinois, Indiana, Iowa, Wis- 
consin, Ohio, New York, Maryland 
and Delaware. Canning Sea- 
son Now in Full Swing 
Everywhere. 

INDIANA. 

Scottsburg, Ind., Aug. 27, 1904. 
Epitor CANNER:—We have begun packing with rather 


they are throwing 
The crop is rotting 
small pack for the 


gloomy prospects, as the farmers claim 
away two bad tomatoes to one good one. 
very badly and we are anticipating a 
amount of acreage. 
LEOTA CANNING CO. 
Washington, Ind., Aug. 27, 1904. 
Epitor CANNER:—We will have about 60 per cent of what 
we should have in our tomato pack. Dry weather is the 
cause of it being cut short. 
THE WASHINGTON CANNING CO. 


Indianapolis, Ind., Aug. 27, 1904. 
Epitor CANNER:—Early corn is yielding 25 per cent to 
the acre, scond planting 50 per cent, late planting too young 
for estimate. 
Tomatoes late, but look good and 
make good crop. This report for Indianapolis, 
and Bloomingdale. 


with late frost will 
Martinsville 


VAN CAMP PACKING CO. 


Noblesville, Ind., Aug. 27, 1904. 
late rains have improved corn very 
materially, but pack will be short. Tomatoes benefited also, 
but the cold nights are retarding them and only a late fall 
will insure anything like a full pack. If we get a 50 per cent 
pack all around, it wili be all we now look for. So far as 
we know, prospects about the same throughout the state. 


H. WILLIAMS. 


Epitor CANNER :—The 


Crothersville, Ind., Aug. 27, 1904. 
Epitor CANNER:—The outlook for tomatoes in this sec- 
tion is very poor. They are setting on very poorly and are 
rotting very badly. 
FARMERS CANNING CO. 


MINNESOTA. 

Minn., Aug. 29, 1904. 
running one-half day on 
short runs this week 
about the 5th or 6th 


St. Bonifacius, 

Epitor CANNER: We have been 
early corn. Will prcbably make a few 
on later varieties and commence for good 


of September. We have a good stand of fine corn, but the 
cyclone took some of it and heavy winds lodged the other, but 
it is raising up nicely again and our loss will not exceed 20 
per cent, while at first it looked almost a total loss. Other 
factories in the state report about 75 per cent of an average 


crop. 
BONIFACIUS CANNING COMPANY. 
Kenyon, Minn., Aug. 30, 1904. 
Epiror CANNER:—We commenced on corn on August 27, 
and so did Faribault. Owatonna has not commenced yet. The 
weather is about right here now and if frost holds off we 


will have a fair pack of corn. 
JULIUS S. EDWARDS. 


SAINT 


Chatfield, Minn., Aug. 27, 1904. 
Epitork CANNER:—Our sweet corn is late. Packing will 
begin September first—a little early variety packed; crop not 
over 80 per cent. We began business last year and will ‘do 
more this if frost holds off until the 20th of September. 
CHATFIELD CANNING CO. 





IOWA, 


Monticello, Ia., Aug. 29, 1904. 
Eprtor CANNER :—Would estimate a 60 per cent corn pack 
unless killing frost should hold off until October, then we 
should get 80 per cent of a pack. Corn is of good color, but 
the last planting is of very small growth and will be quite 


short. 
MONTICELLO CANNING CO. 


Independence, Ia., Aug. 27, 1904. 
Epiror CANNER :—Cannot tell definitely what the crop will 
be. ‘Think there is no doubt but that it will be short here. 
If we get two-thirds of a crop will be pleased. Ears have 
not filled well and crop very late. An early frost would be 
ruinous. We see no chance whatever for more than enough 


to fill contracts. 
INDEPENDENCE CANNING CO. 


VIRGINIA, 


Fincastle, Va., Aug. 29, 1904. 
Epiror CANNER: So far as I can learn it is not expected 
that we will have more than a half crop “ ——— in our 
section, Botetourt county. W. JONES. 
Belle Haven, Va., Aug. 29, 1904. 
The crop of tomatoes in our section is 
There will not be one-half of a 


Epitor CANNER: 
very light, caused by blight. 
crop. 

We are now at work on sweet potatoes, of which we can 
get plenty, and they are fine. 


C. F. CHASE PACKING COMPANY. 
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WISCONSIN. 
Janesville, Wis., Aug. 26, 1904 


Epirok CANNER:—The corn crop in northern Illinois and 
southern Wisconsin is about fifteen days later than it was 
last year. We have a very good stand, but unless we have 


a very late fall our crop will be short 


P. HOHENADEL, JR., CANNING CO. 


Columbus, Wis., Aug. 26, 1904 
Epiror CANNER:—Corn very backward. Do not expect to 
begin pack until about September 10. It will take two weeks 
of nice warm weather to insure any kind of a crop. 
THE COLUMBUS CANNING CO. 
Sauk City, Wis., Aug. 26, 1904. 
Eprror CANNER:—The corn crop looks like about 75 per 
cent in this section; all very late. We expect to get started 
canning about the 20th inst 
SAUK CITY CANNING & PACKING CO. 
Waterloo, Wis., Aug. 26, 1904. 
Epitror CANNER:—QOur corn crop will be very light on 
account of frost and dry weather and will be cut down two- 
thirds 
WATERLOO CANNING & PICKLING ASS'N. 
Dodgeville, Wis., Aug. 26, 1904. 
Epiror CANNER:—The outlook for corn is not very good 
and is ten or twelve days late; nights too cool for corn and 
it seems stunted in growth. Expect about 75 per cent of a 
crop. Acreage same as last year. Will start to put up corn 
on 29th. 


DODGEVILLE CANNING & MANUFACTURING CO. 


Markesan, Wis., Aug. 25, I904. 
Epitor CANNER :—The outlook for sweet corn is very poor, 
as the season has been cold and the stand is thin and the 
crop very backward. 


MARKESAN CANNING CO. 


OHIO. 
New Paris, O., Aug. 26, 1904. 
Epitor CANNER:—The corn in our vicinity will not be 


over 50 per cent of a crop. We had six weeks of drouth, 
which has just been broken by some good rains. 


NEW PARIS CANNING CO. 


Cleveland, Aug. 30, 1904. 

Epitor CANNER: ‘The plants which we operate upon corn 
are located at Forestville, N. Y., and Gowanda, N. Y. A care- 
ful investigation of conditions in western New York leads us 
to believe that the crop will run barely 60 per cent of the 
normal crop. hile the acreage planted appears to be equal 
to that put out in the previous seasons, growing conditions 
have not been favorable during the past month and the crop is 
maturing very slowly. In the event that the season is pro- 
pitious during the month of September, we look for a yield 
not exceeding 75 per cent. If, on the contrary, weather condi- 
tions are no better than shown by the past month, a yield of 
not beyond 50 per cert may. be expected. While the situation 


is not deplorable in the degree that was evidenced at this 
time last year, there is no possibility of a full crop. 

We are very much interested in your reports that you re- 
ceive from various points in connection with the growing crop 
and we trust that you will continue to secure and publish this 
information from your many constituents. 

Very truly yours, 


THE HASEROT CANNERIES COMPANY. 





DELAWARE. 


Bridgeville, Del., Aug. 27, 1904 
Epitor CANNER:—JTomato growers say the outlook for the 
crop is very poor; too much rain some time ago and not 
enough now. I am informed the crop will be short all over 
Delaware, perhaps 65 to 70 per cent of 1903 yield, and acre- 
age is about 70 per cent of 1903. 


H. P. CANNON. 


NEBRASKA. 
Nebraska City, Neb., Aug. 29, 1904. 
Epiror CANNER:—We have been runinng one week on 
sweet corn. Condition of the corn is first-class and we cannot 
but think me we will have a fair pack. We do not expect 
to have any surplus, but think that we will be able to pack 
our sales. 


OTOE PRESERVING CO. 


Auburn, Neb., Aug. 29, 1904. 
Epiror CANNER: Our corn is about 75 per cent of a full 
crop. Do not know what conditions are in balance of this 


state. AUBURN CANNING COMPANY 


MICHIGAN, 


Blissfield, Mich., Aug. 29, 1904. 
Epiror CANNER:—Tomato acreage in this vicinity about 
the same as last year and promises to be 75 per cent of a crop. 
Squash acreage large and looking good. 


HOME CANNING CO. 


Hart, Mich., Aug. 26, 1904. 

Epitor CANNER:—AII we need here at Hart to get a nice 
lot of corn is some warm weather. If we get warm weather 
the next two or three weeks, or reasonably warm weather, 
we will have a very nice crop of corn, but should the weather 
continue cold, as it has been all along for the last three 
weeks, it is hard to tell what the outcome will be. We will 
begin to pack corn here about the first of September. 


W. R. ROACH & CO. 


ILLINOIS. 


Bloomington, IIl., Aug. 27, 1904. 
Epitor CANNER:—Mainly by reason of cold nights and 
unreasonably cold weather by day corn is maturing very 
slowly, and in consequence of the first twenty days of August 
of extreme drouth, the early corn fired considerably and cut 
down the yield more than 20 per cent. The later corn, with 
favorable weather, will probably make a fair average crop. 


BLOOMINGTON CANNING CO. 
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NEW YORK. 
Knoxboro, N. Y., Aug. 27, 1904. 
Epiror CANNER:—The amount of corn harvested depends 
upon the weather during the next thirty days. Estimates 
are made from 50 and 60 to 75 per cent. Thé writer in- 
clines to the latter, as advised you the 6th inst. We com- 
mence packing September tf. 
KNOXBORO CANNING CO. 
Le Roy, N. Y., Aug. 24, 1904. 
Epiror CANNER:—The corn crop is looking favorable at 
this time. We have a liitle larger acreage this year and ex- 
pect a fair pack if the frost holds off. It looks now as if 
we would secure more than we did last year. 


LE ROY CANNING CO. 


MISSOURI. 


Rhineland, Mo., Aug. 29, 1904. 
Epitor CANNER: Our tomato acreage is only half of what 
it was other years and part of that was drow ned out. ‘The re- 
mainder is doing well. Can't say anything about other part of 
state. MODOC PACKING COMPANY. 


Norborne, Mo., Aug. 27, 1904. 
Epiror CANNER: poor half crop of tomatoes; haven't 
packed any yet and it will be September the tenth before 
we do much. Extremely wet weather, followed by dry heat; 
been too cold for tomato crop. 


NORBORNE CANNING CO. 





MARYLAND. 


Baltimore, Md., Aug. 27, 1904. 

Epitor CANNER :—Present indications point to half a pack 
of tomatoes compared with last season. 

WM. NUMSEN & SONS. 
Princess Anne, Md., Aug. 25, 
Epiror CANNER:—Tomato prospect has grown worse, if 
any change, since my last report to you. Vines are dying. 
The next two weeks will embrace the bulk of this season's 
pack in this section, unless a remarkable change occurs. Very 
little fruit on late patches and late setting on early patches 


very light. 
C. M. DASHIELL. 


1904. 


Dames Quarter, Md., Aug. 25, 1904. 
Epiror CANNER:—Tomato acreage 60 per cent short of 
1903. Conditions about 50 per cent. Vines blighting and 
fruit scarce and very late. 
S. F.- DASHIELL. 
Nanticoke, Md., Aug. 29, 1904. 
Epiror CANNER: ‘The tomato crop in Wicomico county is 
short ane so far as [ know it will be short over the state. 


J. W. WILLING. 


Princess Anne, Md., Aug. 29, 1904. 


Epitor CANNER: Tomato prospect has not improved. From 


what growers say, September 20 will practically end the crop 
in this section, as all the earlier patches will be off by that 
time and there is very little fruit on the late ones. The crop 
is undoubtedly very short. C. M. DASHIELL. 


Clara, Md., Aug. 29, 1904. 
Epiror CANNER: ‘The prospect is very poor for tomatoes, 
and the short crop seems to be general every place I can hear 


from. H. W. ROBERTS 





KENTUCKY. 
Owensboro, Ky., Aug. 27, 1904. 
Epiror CANNER:—Our acreage is 25 per cent less than 
usual and we find that our tomato crop will develop about 
75 per cent of acreage and our corn crop about 50 per cent. 
The present conditions are not at all flattering on account 


of the ccol weather, thereby causing the tomatoes to ripen 
very slowly. We are packing a higher quality of goods this 


year shen ever before and expect to maintain a higher stand- 
ard of excellence, and believe all reputable packers should 
make the same decision. 


THE BLUE GRASS C 


CANNING CO. 


Bowling Green, Ky., Aug. 27, 1904. 
Epiror CANNER:—We have 400 acres in tomatoes. The 
yield per acre will be above the average. The quality is very 
fine. Our pack will certainly be a high grade standard. 
SOUTHERN CANNING CO. 





THE MARKETS FROM COAST TO COAST. 


MARYLAND. 


Packers Realize That Peach Crop Will be Smaller Than Ex- 
pected. Eastern Tomato Pack Small to Date. Out- 
come of Season Very Uncertain. Mary- 
land Corn Pack Will be Above 
Average in Size. 


Baltimore, Aug. 29, 1904. 

Epiror CANNER: As all the packers now seem to realize 
that the peach crop will be much less than was expected, a 
feeling of resignation has settled over them, and the tomato 
crop is now the main subject for debate. It is true that the 
receipts of raw peaches during the past week were more 
plentiful than they had been any time during the season, but 
they have not been plentiful enough to break the market on 
the canned article, and packers are resting very easy about 
selling, as they feel that the buyers will have to come to Balti- 
more this year for their requirements for peaches, and conse- 
quently will have to pay Baltimore prices. It is now a tug of 
war between the jobbers and packers. The former think that 
by holding off buying they will tire the packers out and get 
the prices down. On the other hand, the packers feel that it 
is only a question of waiting a little while and they will be 
able to get prices asked. The actual situation can be seen by 
a glance at the different range of prices asked by Baltimore 
packers for No. 3 second yellows. Some are asking $1.10 per 
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dozen and others as high as $1.20 to $1.25. Those who are 
willing to sell at $1.10 are believers in small profits and quick 
returns, and the higher priced men are those who feel certain 
that the peach market will be higher later on, and they are 
willing to wait until the buyers get their ideas up to their 
range of figures. The fact that the California crop is short 
this year is one great incentive to Baltimore packers to be 
firm in their figures. There will doubtless be a good many 
peaches come into this market this week, but as it is a well 
known fact that the country is nearly bare of canned peaches, 


there is very little prospect now of any serious decline in 
prices. To-day’s lowest quotations are as follows: 
No. 2 second whites at...............5.$ 75 
No. 2 second yellows at.............«.. 20 
BUG. DF GOCUNNE WIRD Blo. 5 6c. 5 ccc cceest 1.00 
No. 3 second yellows | 1.10 
No. 2 standard whites at............... 05 
No. 2 standard yellows at............. 1.00 
No. 3 standard whites at............... 12 
No. 3 standard yellows at.. Leer 
No. 3 standard pie peaches i RRO is 8o 
Gallon standard pie peaches at......... 2.35 
From present indications it does not look as though any 


lower prices will be named this season, 

As already indicated, the tomato situation is in a very 
critical condition. In normal seasons the month of August 
generally sees all the tomato canneries working full by the 
end of the month, but it is not so this season. Some of the 
houses have scarcely commenced. The Baltimore packers 
have put up a considerable quantity out of stock they have re- 
ceived from lower peninsula and tidewater Virginia. These two 
sections should now be in the height of the season, but the re- 
ports that are coming in from the various packers in these lo- 
calities say they will not have more than half a pack, and 
some of them who expected to need more cans are now afraid 
they will not fill the cans they have already bought. As to the 
country farther north—that is, the middle of the peninsula of 


Delaware and Maryland and the section around Balti- 
more—the reports are very conflicting. As a_ general 
thing, it is said that the vines are looking’ well, 


but there is a_ scarcity of green tomatoes. and 
The fact that in ordinary seasons a tomato blossom 
just out about the end of August or beginning of September 
is considered almost too late to mature into nice, ripe fruit, is 
this year a still more uncertain proposition, as we are having 
such extremely cold nights, and every indication points to an 
early frost. Should a frost come by the third week, or even 
the last week, in September, it will be all up as far as a large 
tomate pack is concerned, and the future of the market will 
be determined entirely by what our western competitors can 
do with their crop. The market to-day for No. 3 standards is 
67'4c for immediate shipment. Some few old goods can be 
bought at 65c, but they are becoming extremely scarce. The 
market on futures is hard to determine. Some packers are 
asking as high as 75c, but some good brands can be bought at 
72\%4c and here and there a car at 7oc. Everything from now 
on, as far as tomatoes are concerned, depends entirely on the 
weather and the crop, and of course it is all guess work as to 
what the weather may be. 

The packing of corn is going merrily on 


blossoms 


and there is no 


doubt but what 
largest known for rp tg vears. The 


the aggregate of the pack this year will be the 
demand, however, is 


good, and in view of the fact that there was an entirely bare 
market when the season toa it is expected that the pack 
will be absorbed without any serious break in prices. Ordi- 


nary Harford county style sugar corn can be bought at 60c 
per dozen. A better grade can be bought at 62%c. Shoe peg 
is 75c and Maine style for 72%c to 80c, according to —_- 

There is very little change in all other lines of canned 
goods except those vegetables that are now coming inte sea- 
son; that is, sweet potatoes, spinach, sauer kraut, beets and 
such like articles. There is a heavy demand for sweet pota- 
toes and new goods are now obtainable at 82'%4c per dozen for 
No. 3 standards. Futures can be bought at %oc from Bal!ti- 
more packers and 724%c from country packers. The pack of 
this line will Pose A ase be large this year, but as this article is 
growing in favor every year, a large pack can be absorbed 
without any difficulty. 

Sauer kraut is Soc for immediate shipment and 7oc for fu- 
tures. This is another line for which the demand is increas- 
ing from year to year. String beans are a little easier on ac- 
count of a good many being packed from the second crop. 
They are obtainable at 45c for No. 2 standards. Apples are 
being packed, and, although the crop is said not to be large, 
No. 3 are obtainable at 57'%4c to 60c and gallons at $1.75 to 
$1.80. Pears are also now being packed and are selling at 75c 
to 8cc for No. 3 standard fruit in water and 85c to goc for 
syrup goods. 

There has been a fair demand during the week for the gen- 
er2l line and there seems to be no weakening at any point. 
The various lines of small fruits are being gradually cleaned 
up, with the exception of strawberries, and they seem to be a 
little firmer on the basis of 60c for No. 2 standards. Goase- 
berries are in very light stock at 90c for No. 2 standards, blue- 
berries at 67%c to 7oc for No. 2 standards, ae rries at 75c 
to 8cc for No. 2 standards and blackberries remain at 8oc. 
There have been some lima beans packed during this week 
and they are obtainable at 87%c for No. 2 size for immediate 
ee The market in this line will doubtless settle down 
to 80c to &85c. 

A very active business is expected during me. months of 
September and October for all lines. TARTAR 


MAINE, 


Weather Cool in Parts of New England. Corn Canning 
Beginning. Crop Prospect Good, But Owing to 
Reduced Acreage, Surplus, if Any, 

Will be Small. 


Portland, Me., Aug. 29, 1904. 

Epitor CANNER :—It is just possible, but not probable, that 
a start may be made in the canning of corn on the 3oth of 
August, but probably not before the first of September, while 
the real business will not begin before Monday, September 5. 
On the morning of Saturday, August 27, at Northfield, Ver- 
mont, near to the canneries of that state, the thermometer fell 
to 38 degrees. This is dangerously near the “ragged edge” 
of a frost, but, as usual, this weather was followed by a 
slightly rising temperature. I mention this fact, so that the 
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reader may judge for himself of the folly of prediction. 
Naturally, all are anxious and this uncertainty must exist 
for some time. 

The late rain has done a wonderful lot of good and made 
all feel much more cheerful. It is as well to repeat a former 
statement that with perhaps two-thirds or three-quarters of 
the average acreage, and granting a full yield per acre, the 
surplus to be offered, if any, must be very small. There are 
in waiting for this surplus very many buyers all over the 
_country, so the market must keep well up under the most 
favorable pack possible. As the market for tomatoes has 
engrossed to such a large extent the time of the buyers, corn 
has been neglected, but will from this time forth be the most 
in evidence. 

The market for gallon apples is dull at $1.40 per doz., f. o. 
b. Portland, but there is but little call. No prices for futures 
have been made and none will be unless higher prices can be 
realized. 

A few blueberries are being packed and it looks to me like 
a short delivery. By this I do not always mean a short pack, 
but the ratio of delivery to scale. Buyers will have to await 
the result of the throw of the dice with patience. 

Not a blueback mackerel is being packed, or caught even, 
while the sardine packers are doing what they can to reduce 
their contracts from protest. Still, the best of the season is 
to come—or should. 

Very little interest is taken now in small fruits or vege- 
tables, but a little later there will be a revival. 

INDEX. 





CALIFORNIA, 


Untimely Rainfall Adds to the Troubles of Fruit Growers and 
Curers. Dried Apricots Being Concentrated in a 
Few Hands. Free as Well as Cling 
Peaches in Short Supply. 


San Francisco, Cal., Aug. 26, 1904. 
Eprror CANNER: 

To cap the climax of the season’s woes we had over half 
an inch of rain on Tuesday of this week, a veritable down- 
pour all over the state. Wednesday was cloudy and cold, 
Thursday dull but clear at night. Our eastern friends per- 
haps do not know that usually from the middle of May until 
the middle of September there is not the slightest precipita- 
tion of rain in central and southern California, so a shower 
of any kind is phenomenal. 

While the signal service gave some time for preparation, 
growers and driers generally were caught unprepared and 
the fruit on the trays was pretty well drenched. It will have 
the effect of darkening peaches and pears. Prunes will not 
suffer, as it is to-day warm and even sultry. 

Reports come from Sonoma district and also from Santa 
Clara that it takes an exceedingly long time to dry prunes 
this season in comparison with other seasons. Where prunes 
could be off the trays in ordinary weather within five days, 
many driers have prunes which had been out for two weeks, 
before the rain, and were not ready to come in. Since the 
rain the fruit has accumulated in the drying houses and there 
is a deficiency of trays to dip it and properly care for it. 

There is very little demand for prunes at the present time. 
There have been some sales at 134 and it has been reported 
an eighth or even a quarter lower for Santa Claras has been 


accepted: 1%c bag basis is the asking price of Sonomas 
and interior prunes. The fruit will not run to large sizes 
as was anticipated. The present estimate of crop is that it 
will be about equal to that of last season, somewhere about 
one hundred and fifty to one hundred and sixty million pounds 
in the state. 

Dried apricots are rapidly being concentrated into a few 
hands. There is some demand, and prices are stiffening. 
Peaches are also more firmly held. In the Winters district 
there is about one buyer for each carload of peaches. The 
drying in this district was very light this season, owing to 
the failure of the crop. Buyers are offering €c for choice 
peaches, holders’ ideas are about 6% or 6%%c. 

The latest in the raisin district is the incorporation of the 
Consolidated Raisin Co., capital stock one million dollars, 
divided into twenty thousand shares of fifty dollars each, of 
which fifteen hundred is subscribed. The directors are Wm. 
Griffin, Warren Gregory, A. Gartenlaub, Abe Rosenberg and 
D. J. Guggenheim. These parties represent the firm of 
Griffin & Skeiley Co., Phoenix Raisin Packing & Shipping 
Co., J. K. Armsby Co., Rosenberg Bros. Co. and Guggenheim 
& Co. The first action of this new combine was to purchase 
the holdover crop of about twenty thousand tons at $35.00 
per ton. President Madsen has decided to make a hot cam- 
paign for twenty days in the matter of signing up new crop. 
As the new combine would not have to assume the debts of 
the old, there is some hope of success, particularly as the 
bankers and business men realize the necessity of concerted 
action. 

The canned fruit situation is unchanged. It is believed 
there is not a canner in the state who will be able to fill his 
orders in full on cling peaches. Free peaches are also in 
exceedingly short supply, quotations on both lines have been 
absolutely withdrawn. There are but few apricots offering 
and many packers are short oi pears owing to the glut and of 
all fruits at one time. As we explained in our last letter, 
however, there is a probability of the late pears from the 
mountains supplying a portion of the deficiency. The crop 
of late free peaches is practically a failure. There is little 
or no trade between canners, because what one is out of all 
are short on. There is still some demand from the east for 
pie peaches, but canners are not accepting much business at 
the present time. CAL. 


NEW YORK. 


Tomatoes Firmer on Bullish Crop Reports from Maryland. 
Some, However, Say Pack in the End Will Be 
Fair. Corn Prospects Have Im- 
proved. Very Quiet Trad- 
ing in Peas. 


New York, Aug. 29, 1904. 
Epitor CANNER: 

Salmon again offered the principal feature of the week 
in canned goods by reason of the announcement of a price 
of $1.10 for red Alaska tails through the Alaska Packers’ As- 
sociation. The price was wholly unexpected. The trade had 
been led to think that the opening figures would not be lower 
than $1.20 and some predicted higher prices, and this was 
emphasized by the fact that the same combination opened 
pinks at 70c, which was 40 per cent higher than a year ago. 
For a day or so the trade did not act, but then buying began 
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and it has been reasonably liberal ever since. A good deal 
of interest was aroused last week by the purchase for the 
Japanese government of some 35,000 to 40,000 cases of pinks 
on the coast at 75c, f. o. b. It took more than half the 
available supply of spot goods. All holders are now asking 
8oc for pinks f. o. b. The Pacific Packing & Navigation Co. 
met the price on reds and are selling at $1.10. There was 
such a great diversity between the opening prices this year 
and last that the trade has had to make great changes in 
their business arrangements to avoid loss on what they have 
left of last year’s purchases and at the same time not to lose 
anything from their investments this year. Nearly all outside 
interests have met the association prices, and practically all 
are confirming good orders. So far it hasn’t been necessary 
for the outsiders to cut the association figures to secure busi- 
ness. Spot prices are unchanged from last week, and need 
not be repeated. There is a slightly firmer feeling, but aside 
from that there is no change. 

Tomatoes are firmer. The crop reports from Baltimore 
are bullish in the extreme. Many are inclined to believe that 
the crop is now being underestimated and are placing very 
conservative orders. They say that in the end it will prove 
to be a fair one. There is no trading of consequence at 65c 
f. o. b. the county, although there was a little business at 
that figure a few days ago. Some sales are reported at 67%4c, 
but most holders are now asking 70c. The outlook for the 
pack in South New Jersey is fair, but not as good as it was 
a short time ago. The long continued rains injured the vines 
seriously, and even the good weather of the past two weeks 
or so hasn’t enabled them to fully recover from their set- 
back. Spot trading is not active, buyers pursuing their long 
continued policy of taking only such lots as are actually 
needed for ordinary daily consumption. Spot prices are: 
Maryland 2s, 55 to 57%c; Maryland 3s, 75 to 77%c; New 
Jersey 3s, 95c to $1.00; New Jersey pi $2.00 to $2.25; 
Maryland gallons, $1.90 to $2.10. 

The prospects for a good pack of corn have improved, at 
least so far as the eastern states are concerned. Disquieting 
reports have come from the west and some packers who 
were offering futures have withdrawn pending a more defi- 
nite knowledge of the probable pack. At present selling is 
slow and at a wide range of prices, each sale having ‘its own 


particular quotation. Spot prices are: New York 2s, $1.20 
to $1.25; Maine 2s, $1.50 to $1.60; Maryland Ay ‘packed 
$1.12% to $1.15; western, $1.00 to $1.10. 


Almost nothing is being done in peas. Some few sales 
were made in a small way at private terms, said to be a 
shade under the regular figure, but aside from that there is 
nothing of interest to report. Supplies are ample for all re- 
quirements. Spot prices are Marrows 2s, 75 to 8oc; early 


Junes 2s, 67% to 8oc; sifted early Junes 2s, $1.05 to $1.20; 
extra sifted early Junes 2s, $1.35 to $1.50; petit pois, $2.00 
to $2.10; seconds, 60 to 65c. 

Asparagus is scarce and, according to present appear- 


ances, prices will advance materially before the season really 
begins. There is almost no California asparagus available 
and the supply of Long Island goods isn’t heavy. Some has 
been packed in the south, but just how much it is impossible 
to say. Spot prices are: Oyster Bay, $3.75 to $3.90; tips, 
$2.50 to $3.00; California standard, $2.75 to $3.00; extra, $3.25 
to $4.00; 1-pound tins, $2.75. 

Canned shrimp have just begun to come in and, according 
to present prospects, there is a fair outlook for the coming 
output. It is almost too early yet to discover anything very 


definite about the situation, but experts pronounce the situa- 
tion quite satisfactory. Spot prices are: 1-pound cans, $1.20 
to $1.25; 2-pound, $2.10. 

The sardine run has begun in Maine and the catch ac- 
cording to the information sent here is a good one. Some 
say that the start was so late that only a partial pack can 
be put up. So far dealers have been applying their receipts 
on previously placed contracts and there is very little stock 
available for use at present. Spot prices are: Domestic 
quarters in oil, $3.20; three- quarter mustards, $2.25. 

A poor catch of oysters is indicated by recent examinations 
and it is expected that the new pack will open 5c above pres- 
ent prices. So far little has been done. Spot prices are: 
Standard 1-pound 5-ounce, 85 to goc; standard 2-pound 10- 
ounce, $1.75 to $1.85; standard 1-pound 4-ounce, 80 to &85c; 
standard 2-pound 8-ounce, $1.50 to $1.60. 

One-pound canned lobsters are scarce, and there is a 
shortage of all sizes. Spot prices are: One-pound talls, 
$3.75; I-pound flats, $4.00. HARLEM. 





NEW YORK DRIED FRUIT MARKET. 


Market Continues Very Quiet. Action of Packers Unsettles 
Domestic Raisins, which are Offered at all Sorts of 
Prunes Remain Dull. Apricots 
Quiet, but Steady 


New York, Aug. 20, 


Prices. 


1904. 
Epitor CANNER: 

The market is still quiet, though there is more inquiry and 
in some varieties more actual demand. Sales have not been 
large, most individual transactions being of small character, 
evidently merely to supply present requirements. 

Coast prices on new crop apricots are quoted at, 6¥%c for 
choice, 7¢ for extra choice and 734c for fancy. No decided 
interest is taken in apricots as yet, and the movement is lim- 
ited. Spot prices are: Choice, 9% to 10c; extra choice, 
10% to 10%c; fancy, 11 to I3¢e. 

Currants are the feature of the market, if it can be said to 
have any feature, though it must be admitted that they are 
not doing very much. Some inquiry is reported and there 
have been sales of fine Amalias uncleaned in barrels at 5c. 
Single sales of carlots were reported at this figure, but some 
trading in a smaller way was reported at 47gc. Cables _re- 
port the market firmer abroad. Spot prices are: Amaiias, 
barrels, 5 to 5¥%c; cases, 5%4 to 534c; cleaned, boxes, 5% to 
6c; imported, 6% to 63¢c; cartons, 534 to 6%c. 

The action of the packers on the coast in securing, or 
attempting to secure control of the raisin situation has wn- 
settled the market and it is difficult to tell just what the 
market is. All sorts of prices are asked and all sorts of 
prices are offered. The transactions which actually occur 
are at such irregular figures that they represent nothing in 
the shape of a market. It is said that the control of the 
situation has actually passed into the hands of a new com- 
bination and that henceforth prices will be higher. Spot 
prices are the same as they were last week and do not need 
repeating here. 

Prunes continue dull, with practically no buying from any 
direction and with 2%c basis for the four sizes in bags still 
ruling for Santa Clara fruit, and a shade lower for outside. 
Spot prices are unchanged, quotations running the same as 
last week and therefore they are not repeated. 
HELLGATE. 
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CANNED GOODS NOTES 
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ILLINOIS. 


It is reported that the canning factory at Sycamore, IIl., 

commenced operations a few days ago. 
* 

The P. Hohenadel, Jr., Company at Rochelle commenced 
operations a few days ago on corn. The factory handles 
about 6,000 bushels daily and is running day and night. 

 * 


It is reported that the Bloomington, IIl., Canning Com- 
pany commenced packing corn last week. The company em- 
ploy over 200 people and the quality of the crop is said to 
be very satisfactory. 


INDIANA. 


We hear that tomato peeling machinery has been installed 
in the Grafton Johnson canning establishment at Tipton, Ind. 
x * * 

The canning factory at Fowlerton, Ind., will make to- 
matoes its principal pack this season. A few pumpkins will 
be canned later on. 

** © 

The canning factories in Henry county, Ind., are all busily 
at work. Henry county has half a dozen or more factories 
whose principal pack is tomatoes. 

“* * 


The canning factory at Onarga, III., commenced its sea- 


son’s run on corn a few days ago. The company have a 
large acreage of corn under contract. 
*“* * 
Letters received during the past several days note that 


canning is in progress at the following factories in Indiana: 
Crothersville, Clay City, Fowlerton, Hope, Osgood, Nobles- 
ville, Homer, Tipton, Richmond, Canton and Corydon. 

eo © 

According to an Indiana newspaper the Corydon canning 
factory will pack a considerable quantity of peaches this 
season. The newspaper in question says that the company 
recently contracted for ten thousand bushels of this fruit. 

“ * * 

The Crothersville, Ind., Canning Company started its fac- 
tory on tomatoes several days since. In a communication to 
THE CANNER they say concerning their first day’s run that 
they made “the largest pack ever made in one day, consider- 
ing the amount of labor employed.” Frank J. Hope is su- 
perintendent of the Crothersville factory. 


MICHIGAN. 
Michigan canning factories are packing corn, 


and fruits at the present time. 
mato acreage this season. 


tomatoes 
Michigan hasn’t a large to- 


** * 

The Robert Beutel Canning Co., West Bay City, Mich., 
has finished packing huckleberries, which were a fairly good 
crop, we understand. Tomatoes are following huckleberries 
at the Beutel plant. 


IOWA. 


The Dyersville canning factory commenced packing corn 

a few days ago, according to a recent report from that place. 
*“* * 

The canning factories at Pella, Sac City, Rockwell City, 
Waterloo, Shenandoah, Atlantic and various other points in 
Iowa are running on the season’s pack of sweet corn. 

-* * 

The two canning factories at Vinton, the Iowa Canning 
Company’s plant and that of the Vinton Canning Company, 
commenced packing corn several days ago. Both these plants 
he ive large capacity. 


WISCONSIN. 


Recent reports from Sauk City and Baraboo stated that 
the canneries at those points were almost ready to commence 
packing corn. 

*“* 8 

According to a report from Oshkosh, the factory of the 
3adger Canning Company is running steadily on string beans. 
Corn and tomatoes will be included in the output of this 
factory this season. 

* * * 

The Sturgeon Bay, Wis., “Advocate” 
following item: “The local canning company is trying an 
original experiment as far as this county is concerned in 
curing pea straw. It is deposited in an open space in a yard 
or field as it comes from the viners and packed down by a 
couple of horses. If found to work satisfactorily it is not 
improbable that all this refuse will be preserved hereafter 
by the company itself in place of selling it to the people of 
the country districts, as heretofore.” 


recently printed the 





OHIO. 


The Phillips Canning Company, at Kent, Ohio, recently put 
up a large pack of beans, corn and tomatoes following. 
s * * 
The canning factory at New Paris commenced operations 


a few days ago. The corn crop is said to be in very good 
condition. The Ashville cannery has also started on corn. 
** * 
It is reported that the McCoy Canning Company at Ur- 


bana started operations last week. The company employs 


about 300 people and a prosperous season is expected. 





MISSOURI, 


A large addition is being built to the Donipan, Mo., can- 
ning factory. The Donipan plant is reported to be putting 
up peaches this season as well as tomatoes. 

** * 

The Elk River Mercantile Company's cannery at Pineville, 
Mo., has commenced packing tomatoes. The plant is a small 
one and only about twenty acres of tomatoes are under con- 
tract for it. 
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NEBRASKA. 

The St. Paul, Neb., cannery commenced operations a few 
days ago on corn. M Higgs is superintendent of the 
factory. 

“* * 

The Hastings Canning Company at Hastings, Neb., has 
been running on corn for the past week. The company ex- 
pects to put up a large pack. 

-“ * * 

\ report recently received says that the canning factory 
at Fremont had commenced operations. The Fremont factory, 
we understand, has a capacity of 100,000 cans per day 


MARYLAND. 
The canneries in Cecil county, Md., are all running fu! 


tilt on tomatoes. 
*“* ® 


The canning factory at Williamsport, Md., started a few 
days ago on tomatoes, employing about seventy-five hands. 


PENNSYLVANIA, 
According to a recent report the Garrahan Canning Com- 
pany, Kingston, Pa., commenced packing a few days ago. 


> 7 . 
The Tullytown, Pa., Canning Company put up about 50,000 
cans of string bears this season. They commenced canning 


corn last week and later will follow with tomatoes. 


VERMONT. 
The J. W. Windsor Company at Swanton, Vt., com- 
menced operations some days ago on berries 
* * * 
lhe Snowflake canning factory at Brattleboro, Vt., started 
on corn a few days ago. Between 400 and 500 acres of corn 
are reported under contract 


CALIFORNIA. 


On the morning of Aug. 25 part of the foundation under 
the cannery belonging to Hunt Bros., of Haywards, Cal., col 
lapsed and the lower floor fell, carrying down 75,000 cases 
of fruit. The damage will be large, as many cans were dented 
by the fall. 

MISCELLANEOUS. 

The Kaysville, Utah, Canning Company made its first run 

for this season last week on tomatoes 
*“* * 

A recent advice from Salem, Ore., said that the cannery 

at that place would not be operated this season. 
* * 
The tomato canneries at Woodstown, N. J., commenced 


operations a few days ago. It is reported that the packers 
at that place are paying $8.00 per ton for tomatoes. 
‘ ** * 

The La Junta, Colo., cannery commenced operations re- 
cently on string beans. The La Junta people expect to put 
up a large pack of tomatoes this season and have a large 
acreage under contract. 





S PICKLE NOTES S 

















It is reported that G. H. Heflinger recently sold his pick- 


ling plant in Toledo, Ohio. 
* * * 


The Union Canning Company of Nappanee, Ind., have 
built a pickling station at Syracuse, Ind. 
s * = 
The Amazon Vinegar and Pickling Works at Fulton, IIL. 
have recently been receiving about 200 bushels of cucumbers 


daily. 
“* 8 


The Consumers’ Pickling Company, Cortland, N. Y., are 
paying the farmers in that section $15 per ton for cucum- 
bers. 


2a 
The factory located at Yorkville, Ill, is pickling on an 
average of three hundred bushels of cucumbers per day. The 


company expect a large pack this season. 
* * * 


The P. Hohenadel salting station at Onafaska, Wis., has 
been receiving iarge quantities of cucumbers. The crop in 
that vicinity is said to be very good. 

-_* * 

The Sherwood pickle factory at Oneida, N. Y., has been 
receiving cucumbers in large quantities. It is reported that 
this is the best season the factory has had since its establish- 


ment. 
+ * * 


The Robert Beutel Canning Company of West Bay City, 
Mich., has established salting stations for cucumbers at Mer- 
rill, Lynnwood and Pinconning. Larger stations are located 
at Quannicassee and Lengsville. 











a JOBBING NOTES |% 








Eldridge & Higgins of Columbus, Ohio, have purchased the 
Almack wholesale grocery at Coshocton, Ohio. 
™* ” * 
D. Lee Curry has been appointed receiver for the Curry 
Grocery Company of Junction City and Harrodsburg, Ky. 


The Stone-Ordean-Wells Company, Duluth, Minn., will 
build an addition to its wholesale grocery plant. This addi- 
tion will cost about $50,coo. 

*“* @ 

Henry Sayrs, for many years engaged in the wholesale 
grocery business in Chicago, died recently at the age of 85 
years. Mr. Sayrs retired from business in 1889. 

* 

The Crescent Grocery Company of Greenville, S. C., was 
incorporated recently with a capital stock of $15,000. The 
officers are Chas. W. Ellis, president; M. L. Berry, secretary 
and treasurer. 

** * 

\rnold-O’Donald Company is the name of a new whole- 
sale grocery concern which will be located at Jacksonville, 
Il. The company will be incorporated with a capital stock 
of $10,000, with privilege of increasing the same to a sum ex- 
ceeding $100,00c0. 
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the apple crop is reported very heavy in the vicinity of 
Holland, Erie county, N. Y. There was a plentiful berry 
crop in that district. 

“_* * 

Fruits in general are fairly good crops in the neighbor- 
hood of Rochester, Monroe county, N. Y. Berries, too, were 
good yields. 

* * * 

Apples and peaches are dropping quite badly in Kansas, 
but the former will be a fair crop. Peaches are said to be 
fair to good. 

** *® 

Pennsylvania apple orchardists look forward to a_ fair 
vield of apples. Peaches are scarce and other fruits plentiful 
in the Keystone state. 

+ @ © 

Scarcity of apples is the general condition prevailing in 
Illinois orchards. In Indiana the apple crop is light to fair, 
and pears are the same. 

* * 

Placerville, Cal., advices say that the recent hot weather 
has ripened all kinds of fruit very rapidly and there has been 
a rush to get the fruit to market. 

2 

A letter from Hanford, Cal., says: “A great part of the 
crop of peaches of this season is dried or is being dried, and 
at present time much of the crop has been delivered.” 

- * * 

Recent high winds somewhat damaged the New England 
apple crop, but the yield will nevertheless be good and the 
quality excellent. Other New England fruits show uneven- 
ness. 

™ * s 

A very severe storm practically denuded orchards in parts 
of Onondaga county, N. Y., on August 17. In some places 
the orchards were completely stripped of leaves as well as 
fruit. 

s * 

Letters from a number of Kansas apple growers indicate 
that the crop will be good in many counties in that state 
and short in a number of others. Oregon reports a plentiful 
yield of apples. 

= * * 

Advices from Maryland and Delaware indicate a fair pro 
pect for late apples this season. Virginia reports a scascity 
of this fruit and reports from North Carolina show scarcity 
of fruits in general. 


*_* * 
Private mail reports from Visalia, Cal., say: ‘Prune 
picking has begun on the Mineral King ranch, five miles 
northeast of this city. The fruit is much earlier this year 
than last and the crop is a great deal heavier.” 
- * a 


Apples are promising throughout New York state as a 
whole, but peaches and pears are a light yield. In New Jersey 
3artlett and Kieffer pears are a full crop, while the prospect 
for winter apples is reported under 50 per cent. 


Reports from the neighborhood of Colesville, Broom 
county, N. Y., say that apples look very well. Apples will 
be a fair sized crop this season about Ballston Spa, Saratoga 
county, N. 

* * * 

A recent letter from Ceres, Cal., said: ‘‘The Muir peach 
harvest is nearly over at this place. The fresh fruit has been 
bringing from 114-2c per pound. Mr. Whitmore recently 
sold his crop of dried apricots at 8c per pound.” 

* 


The condition of the ade crop about Stafford, Genesee 
county, N. Y., is not regarded as promising. A report states 
that some of the orchards in the south part of Stafford will 
not yield more than three-quarters of a crop. 

* * * 


According to a report from Allegany county, N. Y., apples 
are expected to yield a good crop of fine quality. Apples are 
abundant in the orchards around Ovid Center, Seneca county, 
N. Y. Other fruits are scarce in that district. 

- * 2 


A recent report from a grower in Greene county, N. Y., 
stated that apples were dropping considerably, though a good 
crop was expected. The pear crop was a practical failure in 
that section this year, and plums are scarce; also small fruits. 

* * * 


Reports from Kentucky say that apples have recently been 
dropping very badly in orchards throughout that state. The 
Kentucky peach crop is very irregular, yet better than ex- 
pected. Apples are poor in Missouri this year. Peaches and 
other fruits are fair. 

* * * 

In California the crop reports indicate that recent condi- 
tions have been generally favorable for fruit picking and 
curing. Raisins are being harvested and a large yield is 


being had. The prune harvest also is progressing. Cali- 
fornia citrus fruits are reported doing very well. 
* * * 


The growers about Hanford, Cal., are harvesting Ruby 
prunes, and in a few days other varieties will be ready for 
picking. The average crop will probably be not much better 
than 70 to the pound, making the price to the grower from 
$20 to $30 per ton. 

*_* * 

Hail and high winds have damaged the West Virginia 
apple crop considerably, according to a late advice. Apples 
are more promising in northeastern Ohio than other parts of 
that state. The crop promises well in Michigan. Reports on 
plums, too, are encouraging. 





Dr. Goldstein of the Chemical Department of St. 
Petersburg (Russia) University says: “My opinion 
agrees completely with that of the Russian Society for 
the Protection of the Public Health, and I believe that 
SACCHARINE is quite uninjurious to the human organ- 
ism, and therefore should be allowed to be freely 
used in all cases.” Monsanto Chemical Works, St. 
Louis. Branches, New York and Chicago. 
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Packers Form Combination to Control 
California Raisins. 


California reports states that a packers’ combination 
has been organized for the purpose of controlling do- 
mestic raisins. The transaction, it is understood, in- 
cludes the purchase of something like 1,200 carloads 
of the association’s carryover of old goods and the 
establishment of a combination of the principal pack- 
ers for the purpose of controlling this year’s produc- 
tion of seeded raisins. 

It is announced that the combination has a capital 
of a million dollars. The directors are said to be A. 
Gartenlaub, William Griffin, Warren Gregory, A. B. 
Rosenberg and D. L. Guggenheim. This combination 
will be known as the Consolidated Raisin Company, 
and will handle the business formerly conducted by 
members of the Big Five and certain outsiders, in- 
cluding, it is said, the J. K. Armsby Company, the 
Phoenix Raisin Seeding Company, Guggenheim & 
Co., Rosenberg & Co., and Griffin & Shelley Company. 

The combine intends, it is asserted, to advance the 
price of new raisins, and use the same as a club to 
force the sale of the old stock. It is said in one 
quarter that the prices on new crop October shipment 
from the coast will be advanced 4c over present basis. 

The following table shows the prices made by the 
packers on new crop, ruling prices on old crop, and 
prices on old crop on Feb. 1—guaranteed at that time 
by the Raisin Growers’ Association to the end of the 
season : 


1904. Oldcrop. Old crop. 

Opening. Ruling prices. Feb. 1. 
2-crown loose ver A 3%4@4 5% 
3-crown loose ..........3%4 4 @4% 5% 
4-crown loose ..........4% 4 6% 
Seeded, fancy, 1-lb...... 5 @5% 4% 7% 
Seeded, choice, 1lb...... 4%4@6 4% 7A 





SACCHARINE-Monsanto is economical and a labor 





saver. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 
American Prunes in Europe. 
United States Consul-General Chester, at Buda- 


pest, Hungary, writes under date of June 30, 1904, 
that “The Hungarian official promological organ states 
in its latest number that the enormous supply and 
peculiar soft condition of American prunes in Europe 
has awakened a lively interest everywhere of late. 
This organ states that an examination of such prunes 
was made in Germany, and that they were declared to 


be soaked with a fluid containing from Io to 12 per 
cent of glycerin to artificially increase their size and 
weight. The organ quoted goes on to warn Hun- 
garian buyers against all American preserved fruits, 
and to call American fruit merchants ‘profit seeking 
and officious.’ It is evident from the foregoing that 
there is a market, even in Hungary, for American 
prunes, and that each shipment should be accompanied 
by a certificate of purity from some chamber of com- 
merce or board of health, and so well packed as to 
prevent repacking by middlemen in Europe.” 





Rivers Inlet Salmon Pack Big. 

The steamer Boscowitz, which has arrived at Van- 
couver, B. C., from ports on the northwest coast of 
that province, brought news that the salmon pack at 
Rivers Inlet had been completed and that it was in the 
neighborhood of 100,000 cases. The pack is the big- 
gest for several years and exceeds the average. It 
consists of 29,000 cases from Wadham’s cannery, 26,- 
ooo cases from the Brunswick cannery, 27,000 cases 
from the R. I. C. cannery, and over 18,000 cases from 
the Good Hope cannery. At Naas Harbor fishing is 
in progress, and canners were expecting a full pack. 
Draney’s was full at Namu Kamsquit, just above; 
Bella Coola was similarly well provided, and canneries 
on the Skeena were looking forward to completing 
their pack. 





SACCHARINE-Monsanto is healthful, economical, 
uniform. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 





Paste for Labeling. 

A thoroughly modern concern working of scientific 
lines, supplemented by practical experience, is the 
Arabol Manufacturing Company, 100 William street, 
New York. They manufacture pastes, gums, sizings, 
starches and related products, and have brought their 
plant to such a point as to enable them to meet any 
particular condition in their field. Their special ad- 
hesive for pasting labels on tin is called Tinnol, and 
has become a staple for all who have tried it, as it 
makes the labels stick and keeps them in good con- 
dition and free from rust spots. 





One pound SaccHARINE-Monsanto saves the room 
and labor necessary to handle 500 pounds of sugar 
and gives equivalent sweetness. Monsanto Chemical 
Works, St. Louis. Branches, New York and Chicago. 

















Is established to confer those advantages which regis- 
tration of trade-mark, in its broadest and best sense, 
implies; to furnish a class of service that shall be on 
a high plane of attainment, true to name; to conduct 
its business on such basis of charge in proportion to 
services rendered as shall command the support of all 
interests; tomake registration with it a mark of neces- 
sary reasonable assurance, and not the negative quan- 
tity that “registered” has meant in many instances. 


Offices, 22 Randolph Street, Chicago, IIl. 
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Sprague Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist. 


Spoilage of Canned Peas. 

In our laboratory report of last month we stated that the 
number of reported cases of spoilage in the pea packing this 
year had not been large up to that time, but we have re- 
ceived several this month, which would indicate that a 
number of packers have lost some goods. The cases that 
we have investigated up to this time are due to the steriliza- 
tion being insufficient to destroy the spores of various bac- 
teria. It is a matter of wonder to us that some of the 
processes reported were sufficient in any degree. In reply to 
numerous letters of inquiry in the past, we have called at- 
tention to the fact that perfect sterilization of peas could 
not be accomplished under 250° F. for 25 or 30 minutes, and 
yet we have reports from various sources where the packers 
have used only 240° F. for as short a time as 16 to 18 min- 
utes. Let us say that this temperature is entirely too low. 
While it might possibly be sufficient for some cans, we predict 
that only a very few would remain in a perfect state of 
preservation for one year. Several canners have sent us cans 
taken from various piles and these we have placed in the 
incubator at 98° F., and in nearly all cases the cans have 
either swelled or turned sour after a few days. There are 
generally two different classes of organisms responsible for 
this spoilage. One class belongs to the anaerobic species 
that is, the bacteria are able to grow only where atmospheric 
oxygen is entirely excluded or replaced by some other gas. 
These germs produce large quantities of gas which is mal- 
odorous, being a combination of sulphuretted hydrogen, 
phosphoretted hydrogen and methane. ‘The pressure of this 
gas in the cans is so great at times that the seams burst, the 
ends blow out and the steel sheet is rent. Some of the 
cans sent to us arrived entirely empty, the contents having 
escaped in transit. 

The other class of germs is aerobic, or facultative an- 
aerobic. By this we mean the bacteria are able to grow in an 
environment devoid of oxygen but their nature is to grow 
in the presence of oxygen. These germs produce chemical 
changes in the peas which are far more dangerous than those 
produced by the other kind, from the fact that they do not 
form any gases excepting small quantities of sulphuretted 
hydrogen, which is absorbed by the fluid of the contents. 
Where peas are spoiled by these bacteria, they give no_ evi- 
dence of the fact until the cans are opened. The liquor 
is generally muddy and the peas are intensely acid. The 
natural sugar or carbohydrates is converted into simple and 
complex fatty acids. There is a large number of different 
species included in these two classes of bacteria just de- 
scribed. The general characteristics of all are similar. There 
are some biological or morphological distinctions by which 
we are able to identify them and note the peculiar changes 
brought about in the certain cans. 

The following letter was received from a prominent can- 


ner of peas: 
Sprague Canners’ Laboratory, Aspinwall, Pa.: 

Gentlemen: We are sending you to-day by prepaid express 
six cans of new pack of peas, four cans frum early pack and 
two cans from late pack. We have had complaint concerning 
cloudy liquor on these goods and we would like you to inform 
us the cause of this, etc. 

Hoping to hear from you as early as possible and thanking 
you, we remain, Yours very truly, 





We wrote for more information and received the fol- 


lowing 
Sprague Canners’ Laboratory, Aspinwall, Pa.: 

Gentlemen: In reply to your favor of the,27th thst: asking 
for all information in connection with peas sent to your labora- 
tory: We wish that you would specify the kind of information 
wanted and we will gladly give it to you. Is it possible for 
cloudy liquor to come from water used? In, packing our early 
peas we used water from our well at the factory. The water 
from this well we have used for all purnoses and consider it 
good water, but have found that it contains magnesia. In pack- 
Ing our late peas we used water from the city artesian wells. 

Very truly yours, 





When these peas arrived we opened them carefully and 
examined the juice under the microscope. he early vari- 
eties seemed to be the only ones affected. The liquor on the 
large varieties was perfectly clear. In the other case the 
peas were very much broken and the protein matter was 
cooked up with the juice so that in some cans it presented the 
appearance of pea soup. It was evident to my mind that 
these peas had been over-processed, but I*cannot say what 


process was used because none is mentioned in the letters 
received. There are several conditions from which may result 
muddy liquor and bursted peas, and it is sometimes difficult 
to know just what the cause is, without being perfectly 
familiar with every step in the process of manufacture. 
For instance: If the shelled peas had been allowed to stand 
for any great length of time in baskets before blanching, it 
is quite likely that the skins would suffer from the action 
of bacteria. We know that certain bacteria have the power 
to soften fiber, and the spores of this very species are always 
present on the skins of peas, having found their way there 
in the machines which do the hulling. Now, in case shelled 
peas were allowed to stand, even over night, when the tem- 
perature was quite warm, this decomposition of the fiber 
would likely take place. It is quite easy to understand, there- 
fore, that the skins would not be able to withstand the 
pressure ordinarily given peas in sterilization; they would 
burst and cloud the liquor. The same difficulty might arise 
from peas that had been filled into the cans, if the cans 
were allowed to stand for a long time, on account of break- 
downs in the machinery, or overcrowding, but generally this 
bursting of the peas is due to over-processing. This case 
was so extremely bad that there is little doubt of this solu- 
tion being correct. 

As we stated in our article last month, the processing 
should be just sufficient to keep the goods without danger of 
bursting the peas or imparting to them a scorched taste or 
odor. Ifa proper chilling apparatus be employed and alum 
used in the blanching process to toughen the skins of the 
peas, which it does by its astringent properties, there will be 
very little danger of peas bursting or having a scorched 
taste, unless the sterilization is pushed entirely too far. We 
have found for all practical purposes, that 250° for 20, 25 and 
30 minutes, according to the sizes, will generally give pretty 
good results. We are aware that this process may be re- 
duced somewhat in certain sections, but not very much, 
without great danger of spoilage. 


The following letter was received: 
Mr. E. W. Duckwall, Aspinwall, Pa.: 

Dear Sir: We are expressing to- day prepaid, four cans of 
peas, for your examination. Please to advise us, on investiga- 
tion, if you consider these peas have had enough cooking to 
keep the goods. Very truly yours, 





The cans of peas arrived after a few days, and we immedi- 
ately placed them in the incubator, and kept them at 98° F. 
for about ten days. We opened two of them and found no 
bacteria present in the juice. We made hanging drop cul- 
tures of the juice and examined them carefully, but could 
see no trace of i1ving bacteria. We did not remove the other 
two cans, and wrote the parties that we considered the cans 
to be sound and that the sterilization was probably com- 


plete. On August 2 and 10 we received letters from these 
parties, which read as follows: 

——_———, Aug. 2, 1904. 
E. W. Duckall, Aspinwall, Pa.: 


Dear Sir: 
we cooked 16 minutes at 240 degrees. 
ing all O K. 

We are sending you to-day six tins of peas, three that are 
bulged and three cooked same as the other cans sent you. Kind- 
ly advise if the three tins bulged are swells or leaks, also if 
the three cans that appear all right are all O K. In our opin- 
ion the three cans look like swells, as we have been unable to 
detect any leak in the cans. However, there may be in the 
figure stamped on the cap or possibly in the impression. 

Very truly yours, 


We sent you some days ago samples of peas that 
These you reported as be- 





E. W. Duckwall, Aspinwall, Pa.: 

Dear Sir: Your favor of the 9th at hand, same being in re- 
gard to the six cans of peas sent you Aug. 2d. We became con- 
vinced shortly after we sent these peas that we had swells. 
We have canned peas at this place for seven years. We have 
several years cooked our Alaska peas as low as 15 and 16 min- 
utes at 249. Our sweet wrinkle peas we have cooked anywhere 
from 18 to 22 minutes at 240, and we never have had any swells 
before. Our Alaska pack this year were all cooked 18 minutes 
at 240. The Admiral peas this year we cooked nearly all at 240 
for 18 minutes. We cooked a small amount 16 minutes at 240. 
The first cans we sent you were from the first of our 16 minute 
cook, and these you reported free from bacteria. Our Alaska’s 
this year have no swells in them. We have now nearly com- 
pleted piling our Admiral peas and have taken out about 10,000 
swells. The small sizes seem to have more swells than any of 
the others, the third sieve or what we call sifted peas having 
the most. We are at a loss to know how soon it would be safe 
to begin shipping from these goods, and whether swells will 
continue to show up in the goods from now on. We have 
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never been able to cook peas more than about 20 minutes at 

240 and get a clear liquor. Answering your question as to a pre- 

servative, would say that we have never used any in our peas. 
Yours truly, 


We were@very much surprised on reading these letters that 
the parties had processed their goods successfully, as they 
claim, for a number of years at 240° F. for only 16 to 18 
and 22 minutes, and it is not surprising that the loss is so 
great, as the letter states that up to this time they have 
taken out about 10,000 swells. I immediately examined 
the two cans left in the incubator and found one of them 
swelled. In my previous letter to these parties I asked them 
if they had used any preservatives. | did not make an 
analysis to determine if preservatives had been employed, 
and this was unnecessary, because their last letter states that 
none had been used. 1 wrote these parties at once that I 
feared their spoilage would be very great, because I did not 
see how it would be possible to keep these goods from spoil- 
ing in hot weather. 

Che bacteria which are usually responsible for the spoil- 
age of peas grow best in a temperature between 80° and 98 
F. It would be very unwise to re-process these goods be- 
cause no doubt many of them will keep and a second process- 
ing would greatly injure the color and flavor; so I advised 
them to put all of their peas into cold storage, and keep 
them there until cool weather, when they might dispose of 
them in places where they would be quickly consumed. In 
cold storage the spores of bacteria responsible for this spoil- 
age would remain dormant; that is, they would not grow 
out into vegetating forms unless the temperature were 
favorable. Cold storage temperature being below this point, 
the cans would probably keep well and the goods would 
have a very fine flavor, if they were consumed at once and 
not allowed to stand around on grocer’s shelves in heated 
rooms. It is quite difficult to state just what is the best 
policy when goods are going wrong, but after carefully con- 
sidering this matter we so advised these parties. I set about 
to determine what organisms were responsible for this 
spoilage. I inoculated several tubes of nutrient bullion; also 
several test tubes of agar slants. I also streaked the sur- 
face of several Petri dishes containing nutrient agar. Some 
of the tubes of bouillon I sealed in the anaerobic apparatus 
and produced that condition by means of Pyrogallic acid and 
a weak solution of Sodium Hydroxid. When the acid and 
the alkali come together, all the oxygen in the apparatus is 
absorbed, which leaves the tubes containing bouillon and agar 
in an anaerobic condition. The bouillon became cloudy within 
a few days. Cloudiness in the bouillon always indicates the 
presence of bacteria. Colonies also made their appearance on 


PLATE I. 





Photograph of the colonies of the anaerobic species described 


in Plate If. This is an agar sli ant and the colonies are growing 


on the surface The rings are easily seen. See text. Mag. 
2 times. 


the agar slants. These we examined carefully and found 
that there were two kinds. One kind was an obligative an- 
aerobe. The other kind was a facultative anaerobe. The 
first kind is able to grow only where oxygen is entirely ex- 
cluded; the second kind is able to grow in the presence or 
absence of oxygen. 

Description of the Colonies of the Anaerobes. 


The colonies were round and scalloped; of a brownish 
color; the surface was granular and there was a light-col- 
ored zone forming a ring near the outer edge. This was seen 
when magnified 60 diameters. The natural color of the 
colony was white, and by transmitted ught was gray with a 
blue center, white periphery. The surface looked moist and 
showed a distinct bluish colored circle in the center. Col- 
onies are slightly elevated, measuring from 3 to 6 milli- 
meters in diameter. After transplanting to other slants, we 
were able to get a superficial growth of these bacteria, and 
to stain them for flagella, as the accompanying plate will 


PLATE II. 





Photomicrograph of young vegetating rods of the anaerobic 
pea bacillus found in can of swelled peas. It forms terminal 
spores in three days. The young cultures are actively motile, 
being endowed with numerous very curly flagella so character- 
istic of anaerobic varieties. This specimen was stained with 
difficulty. Mag. 1,000 diameters. 


illustrate. The flagella are organs of locomotien, and like 
all motile anaerobes, the bacteria are very much curled. In 
various views of the slides which we stained there were large 


PLATE III, 





Photomicregraph showing rods and giant whips. These large 
twisted bodies are visible in the water of condensation without 
staining. Nearly all motile anaerobic bacteria produce these. 
Just what they are has not been determined, but their presence 
is interesting. Mag? 2,000 diameters. 
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twisted bodies, which are called giant whips. Many cultures 
of bacteria have the faculty of forming giant whips. Just 
what these bodies are has not been fully established, but it 


PLATE IV. 





Photomicrograph of the spore bearing rods of the anaerobic 
pea bacillus found in a can of swelled peas. The spores are 
terminal and greatly resemble B. tetanus. This photograph 
shows how the old cells dissolve in the surrounding fluid. Mag. 
1,400 ciameters. 


is thought that they are formed by numerous flagella which 
have fallen away from the germs and become twisted to- 
gether. This organism produces a wonderful amount of gas, 
having a distinct odor of sulphuretted hydrogen. The water 
of condensation, which always forms at the bottom of an agar 
slant, fermented very freely and the escape of gas was 
evident by the large number of gas bubbles. We grew this 
organism in milk made blue by Tincture of Litmus, and 
within 24 hours the Litmus had turned red and the milk 
became curdled. After 24 hours more the curd was dis- 
solved and a heavy precipitate formed at the bottom of the 
tube. These organisms formed large terminal spores and 
are very similar in many respects to the one we described in 
case of spoilage in the July report. These organisms grow 
more freely than the Butyric Acid bacilli, so named by 
Prozmowski. The spores of these bacteria were quite re- 
sisté int to heat. ‘They are able to withstand a temperature 
of 240° F. for about 10 minutes in test tubes, and in No. 2 
cans of peas are not destroyed under 25 to 30 minutes at 
240° F. We were able to produce some swelling of the 
cans in peas that we had in the laboratory by inoculating cans 
with the spores. The germs do not grow well at ordinary 
temperature of 50° to 70° F., and do not grow at all be- 
tween 35° and 45° F. 


Description of the Aerobic Variety. 


The aerobic variety seems to correspond pretty closely with 
bacillus vulgatus, discovered by Fliigge. The colonies were 
round, and of a bluish transparent cast. Under the micro- 
scope the edges are slightly scalloped; a smooth center, 
slightly yellow, becoming thin and transparent at the per- 
iphery. The natural size of the colony is about I to 4 milli- 
meters; extremely slimy, so that a needle dipped into the 
colony will carry a slimy thread for several inches on 
removal. We had great difficulty in demonstrating the 
flagella. In this respect the germ resembles Bacillus My- 
coides. The streak on agar developed, quite rapidly and grew 
down into the medium. Along the c¢nter scaly folds would 
form and from the edges would be distinct branches, typical 
in every way of the Root Bacillus. Its identity therefore is 
established somewhere between Bacillus Vulgatus and Ba- 
cillus Mycoides. We stained the flagella with difficulty. We 
took the growth as young as possible, but were unable to get 
any preparatior entirely free from slime. Some writers have 
declared that Bacillus Mycoides has no flagella or organs of 
locomotion, and after several futile attempts to demonstrate 
their presence by the regular method, it seemed probable that 
the flagella were absent. In hanging drop cultures, however, 
we could see that the bacilli were motile, having distinct ser- 
pentine and oscillating motion. On every cover glass the 
slime would form a very thin layer, sufficiently heavy, how- 
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ever, to obliterate the flagella, so we adopted another method 
of staining. We inoculated one cubic centimeter of water 
with a young culture; then added one cubic centimeter of 
chloroform, agitating the two together for some time. The 


PLATE V. 





This is a photograph of the streak growth on agar in Petri 
dishes. The streaks were made up and down. The outgrowths 
on both sides are characteristic. No other organism has a 
growth just like this. This growth is from a streak made 24 
hours previously and incubated at 98 degrees F. 


chloroform dissolved the slime and carried it down to the 


bottom. From the water above the chloroform we were 
able to get some very fair preparations for flagella staining. 


PLATE VI. 





Photomicrograph of a slime producing bacillus isolated from 
peas. It was slowly motile, able to grow in the presence or 
absence of oxygen, produces acids without formation of gas. 
It is closely allied to Bacillus Mycoides. Owing to the forma- 
tion of slime, the flagella were difficult to demonstrate, the 
slime was precipitated with chloroform, and the flagella were 
stained with a mordant and carbol fuchsine. Mag. 1,000 diame- 
ters, 


The accompanying plate shows the result of this work. This 
organism has a very small spore centrally located in the 
rods. When growing in peas there is no formation of gas. 
The carbohydrates are decomposed into fatty acids. A small 
quantity of H:S or Sulphuretted Hydrogen is formed,’ but 
not “enough to cause swelling of the cans. The spores of 
these bacilli are more resistant to heat than the former 
organism, and are therefore more inimical from the fact 
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that complete chemical decomposition may take place with- 
out being apparent. The can will look perfectly natural 


VII. 


PLATE 





Photomicrograph showing rods and spores of the bacillus de- 
scribed under Plate VI, a facult- tive anaerobic germ isolated 
from canned peas. The spores are extremely small and located 
at the center of the rods. Stained by carbol gentian violet. Mag. 
1,500 diameters, 


and will not spring, this showing that the vacuum is still 
present. 
The following is another case of spoilage due to insufficient 


sterilization : 
Aug. 10, 1904. 


Professor E. W. Duckwall, Sprague Canners’ Laboratory, As- 
pinwall, Pa.: 
Dear Sir: Yesterday we took the liberty of expressing you 


prepaid half dozen cans of peas. Three of these have the figure 
‘4’ pasted on the top of them; one is a good can and the other 
iwo are swells. The other three have the figure ‘‘5’”’ pasted on 
the top of them, one can also being good and the other two 
swells. The figures indicate the size of the peas. 
We have found more or less swells running in_ streaks 
through our pack of peas and we are at a loss to understand 
what is the matter with them. For instance, the specimens sent 
you were selected from the same part of the pile, one can 
being good and the other bad, all apparently processed in ex- 
actly the same way. The process for the fours is 20 minutes 
and 240 degrees and for the fives 23 minutes and 240 degrees. 
Will be very much obliged if you can throw any light on the 
subject for us. We are now through packing for the season. 
Re corn. We are just about commencing packing corn and 
would like if you will kindly advise the process which you 
would recommend for cut corn in 2 lb. cans, cut corn in 3 Ib. 
cans, and corn on cob in gallon cans. 
Thanking you in anticipation of your kind 
remain. Yours truly, 


attention, we 


The indications are, from what we have learned up to this 
time from cultures of bacteria made from these cans, that 
this case is very similar in many respects to the one just 
described. We found only one organism at work in this case, 
the same being an anaerobe. The accompanying plates were 
made from culture obtained from the juice. We are now con- 
sidering other biological and morphological characteristics 
of this germ and comparing it with other cultures obtained 
from peas, in order to fix its identity positively. In refer- 
ence to the last part of this letter, we referred the parties 
to our process for canning corn, described in the April num- 
ber of the Index. We advised that they give up the idea 
of packing corn in No. 3 cans, because the sterilization 
process must necessarily be very much prolonged for the 
heat to penetrate to the center of so large a can. Therefore, 
both the color and the flavor will be inferior. The same 
thing must also apply to corn on the cob, packed in gallon 
tins. This cannot be done without the use of preservatives. 
We took this matter up in the March number of the /ndex 
and advised that the use of preservatives in canned goods 
be avoided, owing to the fact that the laws in many states 
prohibit the use of preservatives in itood, and particularly 
in canned goods. 

Canned goods may be kept in a perfectly sterile condition 
without the use of antiseptics, unless, of course, extra large 
sizes, such as gallons are used. We think, under the cir- 
cumstances, that packers should confine the canning of corn 
to the No. 2 can. All chemicals, such as preservatives and 








corn bleach, and other things prohibited by law should be 
eliminated. The whole industry has been very much antag- 
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onized, in many cases unjustly, so that it would seem a part 
of wisdom to avoid the use of preservatives in canned goods, 
until such right shall be fully established, and even then 


PLATE VIII. 





Photomicrograph of an anaerobic bacillus found in spoiled 
peas, It grows only where oxygen is entirely excluded and dif- 
fers from the other anaerobic organisms in the formation of 
spores. It is beautifully flagellated. Stained by our own 
method. Mag. 1,200 diameters. 7 et 


PLATE IX. 





Photomicrograph of the rods and spores of th 

a Fe f th e bacill - 
scribed under Plate VIII. ‘The spores are centrally ene te 
the rods and have a very resistant membrane surrounding them 
— ~~ free. en photomicrograph is magnified 3,000 diam- 
eters and represents a magnification of 1 ( 

Stained with carbol fuchsine. ee 


they should be avoided because we do not need them or- 
dinarily. 


Spoilage of Spinach. 


The following letter is extremely interesting. It describes 
the method of packing spinach in cans, and also shows how 
losses may occtr, even when every precaution seems to have 
been taken. 

The Sprague Canners’ Laboratory, iim: cotanen 

Dear Sirs: We are expressing you prepaid two cans of spin- 
ach, 3's, and two cans of spinach, 2’s. One of the 3’s and one 
of the 2’s are already swelled; the other two, at the time of 
shipment, were apparently in good order. Through causes at 
present unknown to us, we lost considerable of our spinach 
packed last season, and after observing every precaution this 
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season we thought the difficulty had been overcome; but we 
now find the swells cropping up again. Last year we thought 
we had traced the difficulty to a heating of the spinach in 
the bushel boxes before being handled in the packing room. 
This: year we received spinach and in three hours at most it 
was on its way to the retorts. Still, in order that you may 
have every possible information, I will tell you that in turning 
the first box of spinach out for the women to clean, we noticed 
an unnatural warmth. Now, understand us thoroughly; it was 
not hot, it was not even warm; it was slightly warm, just what 
the hand would notice, and, noticing this, we turned out all the 
spinach on the cool floor, sprinkling and washing it at the same 
time thoroughly with cold water. 

Our method of handling spinach was as follows: Picked over, 
washed, blanched, five to six minutes, drained, put into cans 
while hot, exhausted—3’s eight minutes—2’s five minutes, brined 
with hot brine, capped, processed—3’s fifty minutes and ten 
pounds—2’s forty minutes and ten pounds (they are then 
dumped into a cooling tank, remaining until the cans were 
flat). Were then put away into the store room, where they 
have remained for three weeks, and the weather now turning 
very warm, we notice the swells showing up. 

We would like you to look into this matter for us and give 
us your valued opinion. We would like your opinion especially 
on the following: Would the sudden change from cold to very 
warm weather have any action on the goods? Also these cans 
we understand from the makers are being soldered by the aid 
of an automatic device which causes a saving of one-half of 
solder. Do you think the seams have solder enough on them 
to stand the pressure? And further, are we wrong in our 
process? 

Before closing we would like to add that from the time we 
started working on this spinach until it was in the can no 
time whatever was lost. The goods did not hang around over 
the floor to sour, but were put up quickly. 

We would like you to spare a little of your valuable time 
to looking into this matter for us and reply at your earliest 
through The Canner. Yours very truly 





The writer of the letter seems to think that the spoilage 
was due to some delays before sterilization, but this is not the 
case. If the spoilage had been due to delays before the 
final process, it would simply be a case of souring, and no 
living bacteria would be present. In this case the swelling 
was caused by living bacteria which were not destroyed in 
the process given. We found these living bacteria in the 
juice. Only one species was at work. It was a facultative 
anaerobe and was one of the most beautiful specimens, after 
the straining process, that we have isolated for some time. 
The colonies were almost round; of a yellowish brown color, 
dark in the center and shading off towards the edge, where it 
becomes almost transparent. On agar, a very thin trans- 
parent growth spreads over the surface. From this we were 
able to obtain preparation for staining. It was very easy 
to demonstrate flagella; there was no slime; the growth 
was clean and in the water preparation for staining pur- 


PLATE X. 





Photomicrograph of a bacillus isolated from a can of spoiled 
spinach. It is endowed with numerous flagella, which were 
easily demonstrated by our own special stained method. This 
specimen is from a very young growth on agar. Mag. 1,000 
diameters. 


poses, very little precipitation occurred, so that our staining 
preparations presented fields free from dirt. The magnifi- 
cent photograph illustrating this organism was taken from 
a young culture growing as we have described it. This or- 
ganism produces a large spore near one end of the rod. 
The spore is ellipsoidal, not round like that of the Tetanus 
and the Butyric Acid bacillus, described in the July report. 
There is a very small portion of the rod which projects out 


beyond the spore after it is formed, and when the larger 
part of the rod drops off, the smaller portion often clings 
to the spore for some time, as will be seen by the accompany- 
ing plate. A bacillus similar in appearance to this was dis- 
covered by Omelianski. It is a rather thin rod and the 
spores are much larger in diameter. It forms sulphuretted 
hydrogen and carbonic acid gas. I should judge the press- 
ure in the cans to have been about 40 Ibs. to the square inch. 
When grown in litmus milk this organism produces enough 
acid to change the color to red within a few hours. By 


PLATE XI. 





Photomicrograph of the spores and rods of bacillus of spin- 
ach. The spores are situated near the end of the rods and 
are much larger in diameter than the rods. Stained with carbol 
fuchsine mounted in xylol balsam. Photographed through Spen- 
cer 2 m. m. objective, achromatic condenser 6X eyepiece and 
acetylene radiant. Mag. 1,000 diameters. 


shaking up the milk and allowing the oxygen to become 
diffused, a very beautiful red color is produced. The milk 
is coagulated and precipitated. We would recommend a 
sterilization process of 250° F. for 50 minutes and the quick 
chilling process described in our April number of the /ndex. 
I have sent cultures of this organism to another investigator 
for comparative study. 


Water for Canning Purposes. 


The following letter was received: 

Mr. FE. W. Duckwall, Bacteriologist, Aspinwall, Pa.: 

Dear Sir: This being a new canning factory with the 
Sprague canning machinery installed, in the coal region, we 
have drilled a well eighty-one feet deep for water, and not 
knowing whether the water will be satisfactory for the canning 
of beans, corn and apples, would you kindly inform me on the 
matter, providing [ send you an analysis and a sample of the 
water? Yours truly, 





We examined the sample of the water carefully under the 
microscope and found that it contained considerable fiber 
and sediment. This water, when filtered, was very clear and 
sparkling. We used some of it in connection with corn and 
found that it was not discolored in any way by the small 
amount of iron present and so we wrote this party that it 
might be necessary for him to put in some kind of a filtering 
apparatus, but that otherwise we considered the water fairly 
good for canning purposes. 


Defective Tin Plate. 


_We received a number of cans for chemical analysis of the 
tin plate, from one company. These cans were brought for 
canning corn and the general appearance indicated to the 
packers that the tin plate was not up to the standard. By 
that we mean that there were imperfections in the tin plate 
where the steel sheet was entirely exposed, and in such places 
the cans were rusty. We made several analyses. The first 
can analysed quantitatively 0.0032795 of a gram of tin to one 
square inch of surface, both sides. This is equal to just a 
fraction more than two pounds of tin to the box of 112 
sheets, 14x20. Can No. 2 equalled 0.0033415, which will give 
just a slight amount more than the first. Several other 
analyses made by the iodin titration method and the nitric 
acid method, gave practically the same results, showing that 
this was a two-pound plate. The analyses showed, better 
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than the microscopic appearance and the general character 
of the coating visible to the: naked eye, that such cans as 
those submitted should not be used for canning purposes, 
and particularly for corn, which is so liable to show dark 
spots, when co ming in contact with iron or steel. 


The following is another letter received on tin plate: 
Mr. E. W. Duckwall, Bacteriologist, Aspinwall, Pa.: 

Dear Sir: You gave some excellent articles in your writings 
concerning cases of spoiled goods. Among others is the use of 
defective tin. How is one to know or discover similar defects 
in time to throw them out? We enclose a piece of tin cut from 
a can taken from the lot wé have just received. The inside of 
the plate you will notice is quite pimply, as if it were inoculat- 
ed with measles or some other cutaneous disease, and some of 
our force claim that it is imperfect tin and will soon develop 
small pin holes, and would eventually become a leaker. Will 
you kindly examine this piece of tin and report whether, in your 
judgment, it is sufticienty coated or whether the plate is defec- 
tive and liable to soon develop holes where these small bubbles 
are’ 

We shall very much appreciate your kindness if you make 
us a report. Very truly yours, 


PLATE XII 





Photograph of defective tin plate showing blisters. This 
piece of tin was cut from a finished can. Such tin plate would 
be easily attacked by fruit acids. Magnified 16 times. 


This was one of the most remarkable specimens of tin 
plate which has come to our notice. It was quite a small 
piece of tin enclosed in the letter, and we were able to make 
but three analyses, the result of which surprised us very 
much. Analysis No. 1 equalled 0.0043255 of a gram of tin to 
one square inch of surface, both sides, which is equivalent 
to 2.69 lbs. of tin to a box of 112 sheets, size 14x20. 
Analysis No. 2 equalled 0.co40590 of a gram of tin to one 
square inch of surface, both sides, which is equivalent to 
2% lbs. of tin to the box of 112 sheets, size 14x20. Analysis 
Yo. 3 equalled 0.0047560 of a gram of tin to one square inch 
of surface, both sides, which is equivalent to 2.94 lbs. of tin 
to a box of 112 sheets, size 14x20. As the plate indicates, 
this tin was quite defective and the chemical analyses showed 
that considerable tin had been used in the coating, but it was 
not evenly distributed over the surface of the steel sheet. 
Chere are quite a number of places having no coating at all, 
and other places where the tin was quite heavy. There were 
also a number of blisters showing that the sheet of tin from 
which the can was made was what is called a “‘waster,” that is 
it belonged to a high grade of tin and was one of the sheets 
that was thrown out on account of imperfect coating, and 
afterwards it was probably placed in a box of a lower 
grade. Certainly tin having an analysis of 2% to 3 lbs. to the 
box is very fair tin plate, providing it is properly coated. 
Our friends did not state whether they found many cans of 
this kind, but we are inclined to think that there were only 
a few. The writer of the letter brings up a point which is 
worth careful consideration. He asks the question how one 
is able to determine the presence of imperfections in tin 
plate, in time to throw out the cans before they are used. 
The only answer we can give to such an inquiry is that 
a great deal of the tin plate sold to can manufacturers for 
making fruit cans is inferior in quality compared with 
German and French tin plate used for the same purpose. 
Manufacturers of tin plate are quite willing to furnish better 
grade, providing the packers are willing to pay the price. 





If it is the desire of our American packers that a standard 
shall be set for tin plate to be used in making fruit cans, we 
can have a law governing the amount of tin that must go onto 
a sheet intended for canning purposes. This law, of course, 
must he made national in character. State laws cause con- 
fusion, and it would be advisable to take up this question 
seriously at our next canners’ convention. 
——_——, July 20, 1904. 

Sprague Canners’ Laboratory, Aspinwall, Pa.: 

Gentlenien: We are sending you to-day by mail one can 
which has a rosin-like substance in the bottom. Would you 
please examine this and report the results, stating whether or 
not it will have any effect on the contents of the can, which 
will be corn. : 

Also, should be glad to learn the grade of tin used. 

Will appreciate an early reply. 

Yours truly, 


The can in question, had entirely too much solder in the 
bottom probably as much as one-eighth of an ounce, also 
considerable rosin, which showed carelessness on the part of 
the can maker. There should be as little solder as possible 
on the inside of cans, because solder contains from 60 to 70 
per cent of lead, and the juices of fruits and vegetables have 
an action on lead which is poisonous. The tin plate of this 
can was just fairly good, analyzing about 2 pounds to the 
box, but the microscopical analysis was not as favorable as 
it should be. There were a number of places imperfectly 
coated. I think that such cans as the sample submitted 
should not be used for canning purposes. 


The Vacuum Theory. 


There seems to be such a widespread misconception of the 
true value of a vacuum in canned goods, that a careful study 
of the theory may not be out of place at this time. Occasion- 
ally new machines are advertised for packing all sorts of 
goods by the ‘vacuum method”; the advertisement reading 
that goods are superior in flavor and require less cooking, 
perhaps none, if this or that method is employed. In years 
gone by, nearly every packer believed that a vacuum in his 
cans was absolutely necessary for perfect keeping of the 
goods. The method generally adopted for obtaining the 
vacuum was to heat the cans in boiling water with vent holes 
open; the cans were then taken out and the holes were 
soldered or “tipped,” after which the cans were ready for 
sterilization, or the final process. Another method was to 
seal the cans completely, then they were given five or ten 
minutes boiling, after which each can was punctured with 
awl, thus permittiny the steam and gases (if any were 
present) to escape; then the awl holes were quickly closed 
prior to the sterilizing process. This method was called vent- 
ing. ‘The object of these two methods was twoiold, viz., to 
drive off any gases present and to expand the contents by 
heat, so that a vacuum would form by contraction after 
cooling. Another method which is used largely to-day, is to 
heat the goods before filling, then the cans are sealed while 
hot, and when they are cooled off after sterilization, a vacuum 
is necessarily produced by the physical law of contraction. 

It is very convenient and necessary that a vacuum be 
formed in tin cans, so that the ends will draw in after the 
sterilizing process. It would be impossible to drive the ends 
back in some cases (depending, of course, on the kind of 
goods) unless this vacuum were formed. There is one ex- 
ception, that is, cold packed tomatoes, but this cannot be 
called a true exception, because the tomatoes are generally 
warmer during the canning than they are after the cans 
have been passed through the final process and allowed to 
cool. Even then it is necessary at times to force the ends 
back to their natural positions; this is called “snapping.” 
It is generally thought by many packers that all cans are 
sound which give evidence of a vacuum, and this idea has 
given rise to the belief that a vacuum actually keeps the 
goods from spoiling. It is. indeed surprising how generally 
this error has crept into the minds of so many packers and 
certain manufacturers of vacuum machinery, too. Only two 
years ago a certain manufacturer declared to me, that he was 
able to reduce the time of sterilization by twenty to twenty- 
five per cent. He claimed to have the records to prove that 
his assertions were correct. Another manufacturer distributed 
broadcast, a circular describing his new vacuum machinery, 
by means of which he claimed to be able to can fresh fruits 
and vegetables without heating (as far as I was able to 
learn), and these he claimed would keep indefinitely without 
fermenting or decomposing. This machine was manufactured 
in Chicago, and its maker claimed that two canning houses 
were running 40000 cans daily by this method. I wrote to 
him and warned him of the results which must surely follow, 
and told him if I did not comprehend his system fully, 1 
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would be pleased to be corrected. His reply contained the 
same claims, but I have never heard of the two canneries who 
were putting out 40,000 cans daily with his machines. 

There are some machines on the market which have some 
merit as vacuum machines, because they exhaust the air 
from the cans while the contents are cold. This system is 
particularly attractive for some goods stich as meats; it ac- 
complishes the same purpose as the old venting method, and 
the cold cans are more easily handled. By the old method 
it was necessary to heat the meats through to the center, 
which required a prolonged venting process. Every canner 
of meats remembers the time when the whole place was 
smeared with the grease which squirted out from the awl 


holes necessary in venting. The modern vacuum machine 
entirely does away with all that extra labor, inconvenience 
and unsightliness. This vacuum machine is made with a 


circular chamber, into which a dozen or more cans are car- 
ried around a sprocket wheel. When the machine is filled 
the gs is closed and the air is exhausted by a vacuum 
pump. Each can has been previously capped, but the vent 
hole is left open, and the air is exhausted from the cans 
through the vent holes. Near the vent hole is placed a small 
button of solder with the necessary flux, and as the cans 
revolve, they pass under a window and are tipped in vacuo, by 
means of a tipping iron heated by electricity. ‘The iron is 
not automatic but is controlled by the operator from the 
outside. A smal! electric light inside the chamber furnishes 
the illumination. As each can is brought under the window 
the small piece of solder is melted over the vent hole. When 
the cans are all tipped, the vacuum is released, and the cans 
are carried out of the machine and carefully inspected for 
leaks. 

As we have stated, the value of this device is the saving of 
time, and the neatness of the work. It does not decrease the 
time required for sterilization, but does save the expense of 
venting. 

The vacuum has no advantage as a means of shortening 
the sterilization of any canned goods. To understand this 
thoroughly let us study the character of the bacteria which 
are responsible for the spoilage of canned goods. There are 
a great number of bacteria yeasts and molds, which will cause 
chemical changes in canned goods unless they are destroyed 
by sterilization. 

Nearly all the bacteria which cause spoilage of canned 
goods after incomplete sterilization, are spore bearing or- 
ganisms. If there should happen to be a leak in the can, 
or should the processing be neglected, non-sporating varieties 
would set up decomposition. Non-spor ating varieties are 
always destroyed at boiling temperature (212° F.). All spore 
bearing bacteria which are responsible for spoilage in canned 
goods, are either anaerobic, or facultative anaerobic, this is 
to say, some are able to grow only when oxygen is entitrely 
absent, and some are able to adapt themselves to either con- 
dition. The vacuum, then, is an ideal condition for. the 
growth of anaerobic bacteria, as the stronger the vacuum, 
the better the environment. The least trace of oxygen inter- 
feres greatly with the multiplication of these germs. When 
we speak of oxygen in this connection, we mean, free oxygen 
as it is found in the atmosphere. The anaerobic bacteria do 
require oxygen, but not in the free state; their supply is 
always obtained from molecules of nutrient substance which 
have oxygen chemically combined with cther atoms. In 
chemistry we speak of any substance as being made up of 
molecules, and the molecules as being made up of atoms 
chemically combined. A molecule is defined as a very small 
particle of matter which has all the characteristics of the 
natural substance; for instance, a molecule of sugar is the 
smallest particle which has ali the characteristics of sugar. 
A molecule cannot be farther divided without destroying its 
character. Thus we may illustrate CsHi2O¢ is a molecule of 
grape sugar which if fermented by the lactic acid bacteria 
will be divided thus 
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which would read thus: One molecule of grape sugar is 
divided into two molecules of Lactic Acid. A molecule is 
composed of natural elements called atoms, and each atom is 
designated by a letter, thus CcHwO. means that a molecule 
of grape sugar is composed of 6 atoms of Carbon, 12 atoms 
of Hydrogen and 6 atoms of Oxygen, and when this com- 
bination is broken up other substances are formed. As we 
have shown, the molecule of grape sugar is changed by lactic 
fermentation into two molecules of Lactic Acid. Now if we 


let grape sugar ferment under the influence of yeast or mold 
the fo'lowing takes place 
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Then again if we let grape sugar ferment under the in- 

fluence cf the Acetic Acid bacteria we have the following: 
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{1 molecule grape sugar | {3 mols of acetic acid | 

These chemical equations illustrate the fact, that a_ mole- 
cule is entirely changed in character when it is divided. 
This gives a splendid idea of fermentation brought about by 
different organisms, although in reality the changes are still 
more complicated, so that instead of Alcohol Lactic, or 
Acetic Acid, being formed alone, there are usually several 
other complex substances formed at the same time, such as 
glycerin, succinic acid and volatile fatty acids. 

Our readers wili notice that in the fermentation of grape 
sugar the different atoms are torn apart and the particular 
organism responsible for the fermentation uses the elements 
for its propagation. Nothing is entirely lost chemically and 
although carbon, hydrogen and oxygen are used to build up 
cell protoplasm, those elements unite promptly to form the 
products elaborated by the germs, and of course are char- 
acteristic of them. 

The Anaerobic bacteria, therefore obtain their supply of 
oxygen from chemical combinations. This is true also of 
other bacteria which are forced to grow in an anaerobic 
condition. The process of decomposition is therefore more 
complete where the air is entirely excluded from such micro- 
organisms, and the vacuum in the cans is a favorable environ- 
ment. The molds, yeasts, or bacteria, which consume large 
quantities of oxygen, must obtain that element, consequent- 
ly a much larger quantity of material must be changed 
quickly for the supply of oxygen. In such cases the number 
of germs present is quite small in comparison to the amount 
of material which is undergoing chemical change. Oxygen 
is more difficult for bacteria to obtain when they are forced 
to grow in a vacuum, because large quantities of material 
must be deprived of oxygen. Decomposition is generally well 
advanced when spoilage is noticed in canned goods, because 
the vacuum of the can has deprived the bacteria of free 
oxygen. Sterilization must therefore be complete, if goods 
are to be kept pure and unfermented in tin cans or glass. 
The vacuum has absolutely nothing to do with the keeping 
quality of the goods, and we might add that the vacuum is 
a favorable condition for decomposition, unless sterilization 
is complete. 

Test tubes, containing beef juice, corn juice, peas, ete., are 
easily sterilized with only a cotton plug in the top; there is 
no vacuum, but the germs from the air are filtered out by the 
cotton. This is the method used for sterilizing culture media 
in the laboratory. 

Any canner may test the value of a vacuum for himself as 
follows: Take a can of any perfectly sterilized goods, heat 
an aw! in a flame until it is red, heat a small surface of the 
can, holding flame directly onto it, then punch a hole in the 
can without removing flame, then seal the hole. The vacuum 
will suck air into the can through the awl-hole but the air 
must pass through the flame which destroys all molds and 
bacteria. Although the vacuum has been destroyed by the 
admission of heated air. the contents of the can will remain 
in an unfermented condition. 

Conclusions. 

Molds, yeasts, anaerobic bacteria and bacteria which are 
facultatively anaerobic, will grow in a vacuum, if the sub- 
stance is nutrient. There is no such condition as an abso- 
lute vacuum in nature, but there may be a condition where 
there is a partial vacuum, where atmospheric oxygen is en- 
tirely absent or replaced by some other gas. A vacuum will 
not prevent decomposition. Decomposition by bacteria is 
more complete when air is entirely excluded from canned 
goods. Sterilization cannot be accomplished in any less time 
in the presence of a vacuum, since it requires a certain 
amount of heat which must be applied for a given time to 
destroy spores of bacteria, yeasts and molds. 





Value of Vacuum Machinery. 


Vacuum machinery may have some advantage over other 
methods of obtaining an exhaustion of air, viz., goods may be 
handled cold and considerable labor of venting is saved. For 
reducing the bulk of any goods such as milk where a high 
temperature is liable to injure the flavor, a vacuum is valu- 
able for removing the atmospheric pressure, so that ebulli- 
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tion may take place at a comparatively low temperature. 
Evaporation by this method has no value as a sterilizing 
process where spore bearing bacteria are present; it requires 
the high temperatures to destroy spores and the vacuum 
system can not give successful results in any less time than 
is actually required where that condition is absent. Goods 
like milk, which are condensed by boiling in vacuo, are not 
sterilized, but are preserved by sugar which must be added 
up to so per cent in some cases. Sugar is a preservative 
when used in large quantities, because it takes up the fluids. 
Bacteria require ‘fluids for multiplication, so when sugar is 
used in excess the spores are deprived of fluid, and therefore 
remain.darmant, but.are not destroyed. 

Before closing, let me remark that no vacuum pump is able 
to remove all bacteria from any goods. It may remove a 
large number from the small air space at the top of a 
package, but it cannot exclude those forms which are in the 
goods themselves. For a more complete study of bacteria in 
fresh raw material our readers are referred to an article on 
Page 43 of THE CANNER AND Driep Fruit Packer of August 
4, 1904, entitled “Preservation of Fresh Meat.” 


Sterilization of Empty Packages Before Filling. 


The following suggestion made recently by a gentleman 
connected with the industry is worthy of consideration, be- 
cause theories of this kind, like the vacuum theory, are liable 
to get packers into trouble. It sometimes happens that pack- 
ers get an idea of keeping goods by one method or another, 
and after making a small experiment are led to put up a 
quantity of goods and suffer, consequently, a considerable loss 
from spoilage. 

Suggestion : Might it not be advisable or practicable to 
guard against spoilage of goods by the introduction of some 
sterilizing process, through which the cans might pass im- 
mediately before being filled? Is it not possible that a certain 
amount of bacteria are in, the cans before they receive the 
charge of corn, peas, etc. 

There are no doubt many hundreds, perhaps thousands, 
of bacteria and spores of various species in the empty cans. 
Among these there might be some of the various species 
identical with those which cause spoilage, but these are all 
destroyed if the sterilization is carefully managed. The air, 
as well as the cans, contains very many heat resisting forms 
of micro-organisms and corn, for instance, is contaminated 
as soon as it is husked, in fact bacteria are present between 
the grains of corn and the silk during the cutting and are 
never destroyed until the cans are properly sterilized. In the 
corn cookers, all the non-spore-bearing organisms and young 
vegetating rods of all kinds perish at once, but on the spores 
such heating has no effect. Seeing. then, that spores are 
present in canned fruits and vegetables before they are put 
into the cans, will show how futile would be the attempt to 
keep goods or even to reduce the sterilizing process, simply 
because the empty cans had been rendered germ free by heat 
before being filled. A careful study of the article on ‘“Pres- 
ervation of Fresh Meat” in THe CANNER AND Driep Fruit 
PacKeER of August 4, 1904, also of the article in this number 
on “The Vacuum Theory,” will be helpful to our readers. 

A machine for washing emptv c: ans before filling would be 
a fine addition to the modern canning factory, but water is 
difficult to remove from cans, and unless a device were made 
to remove it completely, the idea would be of little value. As 
a rule, tin plate has a more or less greasy surface, and con- 
siderable dust gets into the cans. Cans made by using 
arr acre fee have considerable’ acid on the inside of 
the can. This flux is not a free acid usually, but is 
zine chlorid, or something similar, ond is acid = in 
character. Acid made cans have considerable black oxid 
around the seams and this ought to be washed out. This idea 
is advanced not as a suggestion to reduce the sterilizing 
process but to insure cleanliness and do away with a large per 
cent of objectionable substances which might cause discolora- 
tion of delicate goods. 

This idea of washing cans has not troubled the packers 
much in the past but as advancements are made and a 
better standard of quality is sought, this must necessarily 
be a very important factor. Some firms are doing this now 
and for the very looks of the thing, it pays to have it known. 


The Banquet at the Manhattan Beach Hotel. 


The Association of Manufacturers and Distributors of Food 
Products held their annual banquet on August 17 at the Man- 
hattan Beach Hotel, New York. The following were seated at 
the speakers’ table: 

Dr. H, W. Wiley 

Dr. G. Eccles. 

Prof. E. W. Duckwall. 


L. M. Frailey. 

Frank Barrett. 

David T. Stewart. 

R. A. Badger. 

W. W. Smithers, 

John T. Cox. 

Others present were as follows: 

T. E. Crossman. 

Wm. Paxton. 

Cc. H, Tinan. 

Drew Wade. 

S. B. Whitlock. 

Mr. Adams. 

B. Ww. Weller. 

T. Calvert. 

Murphy Webb. 

George Alexander. 

W. W. Williams. 

George Ball. 

Theo. Livinston. 

M. Doyle. 

Henry A. Sills. 

Kk. D. Depew 

M. W. Houck. 

W. R. Ely. 

H. B. Coulter 

Arthur A. Knight. 

H. W. Knight. 

W. H. Ritter. 

Chas. Ams. 

John A. Filsner 

Chas. Gulden Jr. 

Mr. Black. 

A. C. Soper. 

Edw. Pritchard. 

B. L. Kimball. 

L. Shepard Foster. 

H. Heineman. 

R. A. Bowers. 

J. W. Bickley. 

Louis Link. 

Louis Wittenberg 

Ee. O. Brick. 

Mr. Remnitz. 

Che speakers of the evening were Dr. H. W. Wiley, chief 
chemist of the Agricultural Department at Washington, 
D. C.; Dr. R. G. Eccles, Fellow of the American Association 
for the Advancement of Science; Edward W. Duckwall, 
M. Sc., Bacteriologist of the Sprague Canners’ Laboratory; 
Mr. Frank Barrett of the “American Grocer,” and others. 
Mr. L. M. Frailey, president of the Association, acted as 
toastmaster, and formally opened the banquet with an ad- 
dress of welcome to the members and invited guests. 


Dr. Wiley’s Address. 


Dr. H. W. Wiley was the first speaker to respond to the 
toastmaster. He said that he had been called upon rather 
suddenly when just about to enjoy “pure food” set before him 
and he wanted to make his address short so that he could 
get back to the good things surrounding him. He said that 
he was in sympathy with the object for which the Association 
was formed and that the standard of food products had been 
raised to excellence. He stated that the good fellowship and 
harmony between the manufacturers and scientists was in- 
creasing as they became better acquainted. A man is often 
surprised to find that his opponent is nearly as good a man 
as himself, when they come together. The scientists are in 
harmony in their work, and it is only a question of time 
when that harmony will be manifested everywhere. Dr. 
Wiley told several amusing stories, as is his custom, and his 
remarks were appreciated by everyone present. He said that 
such a place as this was not appropriafe for bringing in busi- 
ness and common topics of that kind, but was better suited 
for enjoyment and good fellowship. 


Address of Prof. Duckwall. 


The next address was made by Edward W. Duckwall of 
the Sprague Canners’ Laboratory, who said: 


Mr. Toastmaster. Members of the Association and Invited . 


Guests: I am greatly pleased to be present with you this 
evening and as I look into your faces I am persuaded that no 
more intelligent. broad minded gentlemen ever met at a ban- 
quet table to enjoy the good fellowship and happy exchange of 
thought and sentiment as manifested here. When I received 
the very kind invitation from your secretary to be present 
with you, I felt that T could not afford to miss the opportunity 
of meeting you and becoming better acquainted with the men 
who have done so much for the improvement of American 
food products. Through troubles and perplexing problems, you 
have labored to achieve the highest standard of purity and ex- 
cellence in manufactured foods, and to-day no nation in the 
world can furnish the equal of our food products. 

Dr. Wiley said in his remarks that “the scientists are not 
very much on the outs with one another.’’ They are like law- 
yers; they enter into heated controversies, and use all the mon- 
strous words in the language to gain an argument, but when 
the war is over, they meet in good fellowship, and shake hands, 
and that is the way with those who study scientific problems 
along the lines of preserving. 

Over in Washington they have been studying the preserva- 
tive question, and that question is one that we, as manufac- 
turers, have been studying for many years. We tackled the 
problem long before the scientists took it up. We began the 
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study of the scientific phase of this question some years ago, 
and we are still studying. We have been using the principles 
of science in this work all along, and recently the scientist has 
discovered that there really is science in manufacturing. 

My personal work for the last two years has been carried 
on in a laboratory established for the canners, at Aspinwall, 
not very far from Pittsburg. Here we have been investigating 
all kinds of spoilage of canned goods, and also the preserva- 
tive question—or rather we were drawn into the study of the 
preservative question, from the fact that so many cases had 
been called to our attention where preservatives were reported 
to have been found in canned goods, and being a practical man 
in the manufacturing line, I wondered if such reports could be 
true. I wanted to arrive at the truth of the matter, and so 
took up the study of various preservatives, to find out their 
origin in canned goods. I took quantities of different kinds of 
raw fruits and vegetables and analyzed them for salicylic acid, 
and also benzoic acid, and found that many of them contained 
sufficient quantities to give positive reactions when the tests 
were applied. I also found from experiments that preservatives 
formed in the cans some times, when high temperatures were 
used for sterilization. 

When I made an address before the food commissioners at 
their convention in St. Paul in July of last year, I mentioned 
these discoveries, and later on I found that my researches 
were verified by other investigators. The agricultural experi- 
ment station of Montana in October, 1903, published quite a 
long list of fruits and vegetables which contained salicylic 
acid. ; i 
Quite recently a report comes from the Wyoming agricultural 
experiment station, that salicylic acid and benzoic acid have 
been found in nearly all kinds of canned goods, but their origin 
is not clearly defined. It should have been made clear that 
the preservatives were not purposely added, but were natural. 
We, as manufacturers, who have studied this question care- 
fully, ought to be more in harmony with our friends in Wash- 
ington, and their associates, the state food chemists, who are 
investigating this problem along. scientific lines, without a 
practical knowledge of manufacturing. For any one who de- 
sires to study the preservative question in a broad light, it is 
necessary to understand the requirements of the manufacturer, 
both practically and scientificaily. He cannot understand the 
question perfectly, unless he enters fully into sympathy with 
both. The scientist, as a rule, gets scared when he tackles 
practical manufacturing, that is, the preparation of the goods, 
because he cnly krows the scientific end. The manufacturers 
have been studying the practical, as weil as the scientific end 
of the preservative question, and we feel that the scientist 
should look to us for some information, because we have been 
in this particular work, and are able to furnish him with infor- 
mation helpful in forming definite conclusions. There may be 
some things, perhaps, which+ we cannot tell him, but we want 
him to be fully in sympathy and accord with us in all his re- 
searches. 

We believe that there are investigations which are conducted 
with conscientiousness, and a desire to learn the physiological 
and pathological effect of preservatives upon the human or- 
ganism. We have a great admiration for the investigations 
being conducted at Washington by Dr. Wiley, to ascertain 
the effect of various preservatives upon mankind, and we are 
conducting experiments of various kinds also to determine 
for ourse!ves whether preseratives are harmful or not. We 
realize that some food products require the presence of preser- 
vatives to insure them against spoilage. Some of these food 
products do not enter immediately into consumption; they are 
used only sparingly at meal times, possibly at only one or two 
meals a day, and are used to improve the flavor of other foods 
and make them appetizing, and these products are liable to 
spoil. Ptomaine poisons are liable to be formed in them, unless 
a preservative is used to protect them from bacteria, after they 
have been opened. In such food products, it would seem wise 
to permit the use of preservatives, provided they are not harm- 
ful, and this is where the question becomes serious. Many 
who have claimed knowledge on the subject have said that the 
various preservatives are harmful. We are after knowledge, 
gentlemen. You and I want to know the truth. Our friends in 
Washington and the authorities all over this country want to 
know the truth. We want to know whether preservatives are 
harmful or not, and we must study this problem carefully and 
conscientiously: we must work it out and place all the facts 
before the public. 

As we have said, there are some preservatives found natur- 
ally in raw material. There are some formed by oxidation of 
fats and sugars in canned goods when subjected to high tem- 
peratures for sterilization; there are some formed in fermenta- 
tive processes. The manufacturers have great doubt of the 
harmfulness of preservatives, particularly those commonly 
used, and in order to determine the truth we have-been con- 
ducting a series of experiments in the Sprague Laboratory. 
We want to know, positively, if preservatives are harmful. We 
are making a number of experiments on animals and in various 
other ways to determine the effect, and when we have gone to 
the bottom of the question and come face to face with those 
who have opposed us, we will have a better understanding, and 
I predict that there will be more freedom in the use of preser- 
vatives by manufacturers of food products in the United States 
and a greater market for their goods. Gentlemen, I thank you. 


Speech By Dr. Eccles. 


The third to respond was Dr. R. G. Eccles, of Brooklyn, 
who spoke as follows: 

Mr. Chairmen and Gentlemen: In looking over the invitation 
which T received from your secretary to attend this banquet 
I could see no intimation as to what was wanted of me here, 
and have had no means of knowing until just now, when your 
toastmaster called upon me for remarks. Prof. Wiley has 
just given us to understand that all controversial business mat- 
ters are to be tabooed by the speakers on this occasion, but on 
listening to Prof. Duckwall, I find that there is some leeway 
in this direction. Prof. Duckwall’s remarks in regard to the 
use of preservatives suggest to my mind one of the earliest 
records of the use of benzoates and salicylates, as found in the 


book of Genesis. (Here the speaker told an amusing anecdote 
of a mistake made in a reading of a verse of Genesis in that 
it brought preservatives into a new and novel use.) Prof. 
Wiley expressed great satisfaction at being able to attend a 
banquet where there was so jolly and so good-natured a set 
of men present as on the present occasion, and I can heartily 
coincide with him in this. Here we certainly have one of the 
most good-natured crowds that it has been my fortune to meet 
and I am therefore delighted at being here to-night. As I 
listened tc Prof. Wiley’s remarks concerning the way scientific 
men had to prenare the way for you practical men by first 
making known the principles which you have been able to 
utilize and coin into cash, it occurred to me that favors were 
reciprocal in this matter. If one class of scientific men had to 
precede you in your work, and make the discoveries which you 
utilized, still another class of scientific men were dependent 
upon you to make their work possible. Geographical, botanical, 
and many other branches of science are beholden to you for 
the preserved food supplies you gave their prosecutors, and 
which enabled them to reach remote and otherwise inaccessible 
parts of the earth. Men of science who must prosecute their 
work in distant lands and among strange people can carry 
the comforts of civilized food with them, thanks to your labors. 
In the far North, in the extreme South, East and West, to the 
remotest corners of the earth, canned goods have gone to make 
life endurable to men of science during their researches in 
such regions. The missionary, carrying the gospel of peace, 
the sailor, filling the seas with ships that bear the gospel of 
commerce, the soldier fighting for civilization and for human 
liberty. the pioneer steering his way into unexplored wilds as 
the herald of civilization, are all indebted to your kindly labors 
for giving them suitable and satisfactory nutritient supplies to 
sustain their life and vigor. Through your kindly services 
scurvy and kindred diseases have been practically swept from 
the earth. The soldier and the sailor can bless you for saving 
their lives and freeing them from the tortures of these now 
almost extinct maladies. To you they are indebted for health, 
strength, vigor and courage with which to fight their countries’ 
battles and conquer the wilds of savagery. 

We_have all readf the pretty story of the sale of Joseph 
into Egypt. You remember that remarkable dream _ that 
Pharaoh had and which Joseph read. Yeu recall how the ears 
that were fat and the ears which were lean stood respectively 
for vears of plenty and years of scarcity, and how, by Joseph’s 
advice, the grain of the plenty years was stored for years of 
scarcity and the Egyptians were saved from the ravages of 
famine. But, gentlemen, you are beating Joseph and doing a 
work that far surpasses Pharaoh’s. You are banishing famine, 
not from Egypt alone, but from the whole earth. You are 
saving. not the savable grain alone, but the most perishable 
fruits of the world and by their storage routing gaunt famine 
from our planet. Not only are you preserving food stuffs from 
years of plenty to vears of scarcity, but from regions of plenty 
for regions of scarcity. You are saving the good things of life 
that Joseph could not save; you are supplying them as he 
could not supply them, and you are making the entire human 
family your everlasting debtor. Through your ministrations 
mcnu are multiplying on the face of the globe, as never before, 
and their lives are being extended in years, 

Let your good works multiply; let food preserving increase: 
let the products of your industry be borne from land to land 
in ever increasing amounts. Save the perishable foods of 
America and bear them across the seas to India and China. 
Save the perishable goods of India and China and bring them 
hither to America As such work grows and commerce mul- 
tiplies. man becomes bound to kindred man in bonds that are 
difficult to break. When your work has reached its perfect 
fruition you will have extinguished the horrors of war. Noth- 
ing tcuches a man’s heart as quickly as an injury to the con- 
tents of his pocket-book. When commerce has grown to its 
full capacity so many civilians will suffer from war, that no 
one will dare to encourage war. As your work increases, the 
tendency to go to war must wane and finally cease, so that to 
you will belong the honor of bringing in that reign of peace 
on earth and good will among all men. By the multiplication 
of your factories and warerooms comes a multiplication of the 
demands for labor. With increased demand for labor comes 
a rise of wages, so that while you are lowering the cost of the 
poor man’s food you are increasing his income. Could mission 
be more glorious than yours? 


I thank you. gentlemen, for your attention and for the 
pleasure derived from being here. I hope I shall be able to 
meet you again on some future occasion. I bid you good night. 

Mr. Frank Barret responded to a toast to the prosperity 
and usefulness of the American Grocer, by the apt and witty 
remark “May it continue to Gro(w) cer.” 

Several members of the Association followed with short 
addresses, and as the small hours of the morning were an- 
nounced, this most enjoyable and memorable affair came to 
a close. 





The Sprague Canners’ Laboratory is located at Aspinwall, Pa., and 
is under the management of Edward W. Duckwall, bacteriologist, whose 
researches and investigations into the causes of spoilage and ferments- 
tion have gained for him an international reputation. 

The Sprague Canners' Laboratory was established especially for the 
use of packers of canned goods, and no charge is made for services along 
the line of bacteriological investigation rendered to canners and pre- 
servers, while all communications addressed to the director of the 
Laboratory will receive prompt and careful attention. Those engaged 
in the canning and kindred industries are invited to submit to the 
Laboratory any matter on which they think it may be able to assist 
them, as an earnest effort will be made by Mr. Duckwall to solve all 
problems in canning and preserving which may be laid before him. 

The Laboratory reserves the right to publish ali communications 
and results of researches bearing on subjects investigated, but in every 
case the name of the party, firm or company submitting same will be 
considered confidential and treated accordingly. 

Address all communications to the Sprague Canners’ Laboratory, 
Aspinwall, Pa,—EDITor. 





Nashville Taboos Preservatives. 

An ordinance has been presented to the Nashville, 
Tenn., city council which contains the following pro- 
hibitory clause: 

“Tt shall be unlawful for any person, firm or cor- 
poration, either by himself, or by his, her or their serv- 
ants, officers, or agents, to sell, offer for sale, expose 
for sale, or have in possession with intention to sell 
any article of food which contains sulphurous acid or 
any of its salts; boracic acid or any of its salts; for- 
maldehyde, the fluorides, salicylic acid or any of its 
salts, henzoic acid or any of its salts, beta-naphthol or 
hydro-naphthol, or any similar ingredients that are 
known and may hereafter be discovered to be injurious 
to foods.” 

Natural Salicylic Acid in Fruits. 

Concerning the presence of natural salicylic acid in 
various fruits, the London ‘Lancet,’ cne of the lead- 
ing medical journals of the world, speaks as follows: 

It is a somewhat curious coincidence that in the strawberry 
the presence of salicylic acid, which is of course a specific in 
acute rheumatism, has been definitely established. As a matter 
of fact, salicylic acid would appear to be a normal constituent 
of most fruits. At any rate, this acid has been found not 
only in the strawberry, but in grapes, apples, plums, oranges 
and cherries, although the amount is probably less than one 
milligram (1-64th of a grain) per kilogram (two pounds) 
of fruit. The fact that salicyclic acid exists normally in fruits 
is of interest in connection with the use of salicylic acid as 
a preservative in jams. 





SACCHARINE-Monsanto produces better flavored 
drinks and clearer syrups than sugar. Monsanto Chem- 
ical Works, St. Louis. Branches, New York and Chi- 
cage. 





Oyster Canners Seek Privileges. 

The Mississippi canning companies have sent a peti- 
tion to the Louisiana State Oyster Commission, pray- 
ing that they be allowed to use power and sailing 
dredges according to law in the neutral waters, and can 
oysters in Mississippi and agreeing to pay both Louis- 
iana tax and the Mississippi tax on all oysters which 
are fished. As this is not contrary to law, and as it 
will mean an additional’ income of about $6,000 for 
the commission, the permission will be granted. 





SACCHARINE-Monsanto does not crystallize outside 
of the preserves. Monsanto Chemical Works, St. 
Louis. Branches, New York and Chicago. 
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Tomato Leaf Spot. 


The Ohio Experiment Station warns tomato grow- 
ers to be on the alert for tomato leaf-spot. Wet weath- 
er is favorable to this disease. Spraying the plants 
with Bordeaux mixture at intervals of two to three 
weeks promises very large returns should there be 
continued moist weather. 





Mining Tin in Alaska. 

According to the Nome “News,” the American Tin 
company are engaged in making a thorough survey of 
the northern properties and laying plans for extensive 
work another season. The services of Prof. Ogilvie 
have been engaged and he is already in the field carry- 
ing on the work. There are sixty men at work in night 
and day shifts and two to three tons of placer tin are 
being cleaned up every 24 hours. 





To Punish Food Adulterators. 


A dispatch from Ottawa, Ont., states that Hon. Mr. 
srodeur intends to take action against manufacturers, 
importers and storekeepers throughout Canada who 
have been defying the provision of the food adultera- 
tion act by selling foods that are not what their labels 
purport. 





Santa Clara Fruit Trees. 

According to the 1904 report of the assessor of San- 
ta Ciara county, Cal., there are 3,179 acres in bearing 
grapevines and 2,470 covered with vines not bearing 
yet. Of fruit trees the numbers are as follows (first 
number is that of bearing trees, second of non-bear- 
ing): Apple, 17,100—39,000 (?); apricot, 541,250— 
9.400; cherry, 129,100—21,600; fig, 1,597—530; Olive, 
9,320—4,750; peach, 510,700—37,900; pear, 122,150 
—15,700; French prune, 3,920,140—357,400; other 
kinds of prunes, 48,710—37,900; lemon, 367,965; 
orange, 990,725; almond, 15,420—4,940; walnut, 9,- 
250—2,450; quince, 2,200—240 ; nectarines, 75¢ —275; 
total bearing trees, 5,329,044, three-fourths being 
French prunes ; total non-hearing trees, 533,775, near- 
ly the same proportion holding. 





The telephone and the electric light were opposed 
when first introduced; so was SACCHARINE. Time 
develops and progress forces them into use, then their 
advantages are fully appreciated. Monsanto Chemical 
Works, St. Louis. Branches, New York and Chicago. 
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Remember, you can lease or purchase outright. 

Sure of good work if you use a KNAPP—get 
it out promptly, too. 

Your help will like to run it and, as it is simple, 
it costs next to nothing for repairs. 

Funny how packers figure sometimes about 
labeling. 

Lots of ’em have to try before being convinced. 

Once they try that settles it. 

Cut loose from the old way; just try the new, 
and you will thank us for our pains. 

‘l'welve years of successful business in this line 
has taught us that the KNAPP LABELER AND 
BOXER satisfy all classes and sooner or later re- 
place other makes. 

It’s up to you to try. 
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Laboratories for Analyzing Foreign Food 
Products. 


A chemical laboratory for the examination of im- 
ported food products will be opened in the appraisers’ 
stores building of the Treasury Department in New 
York by the Department of Agriculture Sept. 5. Five 
expert chemists will be installed, having been selected 
through special examinations by the civil service com- 
mission. This is the first of a number of port labora- 
tories to be‘ establishel to prevent impure food, the 
product of foreign countries, entering the United 
States. Congress, it is reported, will be asked for ap- 
propriations for such laboratories at Boston, Philadel- 
phia, New Orleans, San Francisco and Chicago, 

The foreign pure food law has been in force more 
than a year and is regarded as beyond the experi- 
mental stage. Dr. H. W. Wiley, chief of the Bureau 
of Chemistry of the Department of Agriculture, de- 
clares that it is the intention of the department now 
“to put the screws on.” 

When the pure food law was put into operation 
it was found that 78 per cent of the imports of foods 
and drinks were admissable under its provisions. Many 
cargoes have been reshipped out of the country as 
impure, resulting in raising the standard of imports, 
until now it is estimated that 85 per cent of the im- 
ports are admissable under the law. 

A set of “suggestions to importers of food products” 
has just been issued by the Bureau of Chemistry, in 
which specific information is given as to what will and 
what will not be considered as adulterated, impure, 
misbranded or otherwise obnoxious articles under the 
law. The instructions read as follows: 

1. The inspection of food products includes foods, bever- 
ages and condiments, and ingredients of such articles. 

2. The inspection, under the language of the law, relates 
to the following points: 

(a) To ascertain if the imported products are injurious 
to health. 

(b) If they be falsely branded or labeled in regard to the 
contents of the packages. 

(c) If they be falsely branded or labeled as to the place 
of manufacture or production. 

(d) If they be forbidden entry to or are restricted in 
sale in the country in which they are made or from which 
they are exported. 

3. A food product, in the absence of contrary judicial 
interpretation, will be deemed by the Department of Agri- 
culture to be adulterated— 

(a) If any valuable ingredient naturally present therein 
has been extracted. 

(b) If a less valuable ingredient has been substituted 
therefor. 

(c) If it be colored, powdered, or polished, with intent 
to deceive, or to make the article appear of a better quality 
than it really is. ‘ 

(d) If it be a substitute for or imitation of a genuine 
article and offered under the name of that article. 

4. Products will be deemed injurious to health in the ab- 
sence of contrary judicial determination— 

(a) If any substance, with the exception of the long- 
used, well-known condimental substances, viz., common salt, 
spices, sugar (sucrose or saccharose), wood smoke, and vine- 
gar, be added thereto for preserving, coloring, or other pur- 
poses, which is injurious to health, either as determined by 
actual experimental evidence or in the predominating opinion 
of health officers, hygienists, and physiological chemists. 

(b) If the products be decomposed, filthy, decayed, or in 
any unfit condition fe r human consumption. 

5. Products will be considered by the department as mis- 
branded in the absence of contrary judicial determination— 

(a) If any false name or property be assigned thereto 
in the label, directly or by implication. _ 

(b) If any false statement be contained in the label re- 
lating to the place of manufacture or production of the con- 
tents of the package directly or by implication. 

(c) If they are not of the nature, substance, and quality 


commonly associated with the name under which they are 
sold or offered for sale. 

6. Food products will also be excluded from entry into 
the United States if they are of a character or kind forbidden 
entry in the country where they are manufactured or from 
which they are exported. 

7. Food products will also be excluded from the United 
States if they are forbidden to be sold or are restricted in 
sale in the countries in which they are manufactured or from 
which they are exported. 

Illustrations. 


Fruit compounds, such as jams, jellies, marmalades, etc., 
are preparations made from pure fruits or fruit juices, with the 
addition of sugar. The presence of artificial coloring matter, 
flavors, elucose, preservatives, and other added substances is 
not admitted for the pure products, and when used the fact 
should be plainly indicated in the English language upon the 
label. These bodies should not bear the name of any one 
fruit alone if they are made from mixtures of fruit or fruit 
juices. 

Labeling: If more than one article be present in a food 
product, the name of one of the substances alone is not 
deemed to be a sufficient label. If peas or beans have a por- 
tion of copper the label should state that fact. The various 
natural constituents of a food product need not be noted, 
nor the presence of the usual condimentary substances em- 
ployed in foods, viz., sugar, salt, spices, vinegar, and wood 
smoke. The term “sugar” is used in its usual signification, 
viz., sugar made from sugar cane, sugar beets, maple trees, 
sorghum, etc. When sugars are made by the artificial hydroly- 
sis of starch, by an acid or malt, that fact should be noted 
on the label by the term “glucose,” or starch sugar. “Grape 
sugar” is not admitted as a correct term for such products. 


General Statement. 

The above specific illustrations indicate the position of the 
department in regard to the general character of food products 
which may be imported without question. 

The importer will do well to require his agents in foreign 
countries to carefully comply with the general principles set 
forth. In a few words they may be summarized as follows: 
Freedom from deleterious substances, notification of added 
foreign substances, truthfulness in labeling. - = 9 

H. W. WILEY, 
Chief, Bureau of Chemistry. 





National Brokers’ Association Meets in St. 
Louis. 


The Board of Directors of the National Canned 
Goods and Dried Fruit Brokers’ association held its 
first meeting, after the reorganization convention held 
in Chicago in May, in St. Louis on Monday last. The 
board met in the office of the treasurer, H. C. Gilbert, 
of Gettys & Gilbert, of St. Louis. 

The meeting was in the nature of an executive ses- 
sion and, while members of the board stated that they 
did not care to specify the questions discussed, yet it 
is known that several important matters of interest to 
borkers everywhere were under advisement. 

The association now has a large membership and is 
receiving encouragement from both brokerage and 
packing interests, so that its future is assured. 

Those present at the meeting were as follows 
President Thos. J. Meehan of Thos. J. Meehan & Co., 
Baltimore, Md.; Vice-President A. L. North of John- 
ston & North, New York City; Treasurer H. C. Gil- 
bert of Gettys & Gilbert, St. Louis, Mo.; Secretary F. 
L. Dutton, Greenwood, Ind.; Walter A. Frost of Wal- 
ter A. Frost & Co., Chicago, and Willard G. Rouse of 
Smith, Rouse & Webster, Bel Air, Md. 





The use of SaccttArINeE-Monsanto would not be 
prevented should either the McCumber or Hepburn 
pure food bills, now before Congress, become law. 
Monsanto Chemical Works, St. Louis. Branches, 
New York and Chicago. 
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OU FILL AND CAP your cans with 
machinery why not use machines to 
LABEL AND CASE them? If you 


would investigate the merits of the Burt 





Labeler and Boxer it is almost an absolute cer- 
tainty that you would install them, because they 
label and case goods from 40% to 50% cheaper 
than hand and do much better work—hundreds 
of canners will tell you so. 

If you are not aware of the great difference 


LEER 


between hand and machine work you should 


read what canners have to say about their expe- 
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rience with both methods. 


WRITE US ABOUT IT 
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Preparing for Dr. Wiley’s Cold Storage Food 
Tests. 

In investigating the effects of cold storage on food, 
the Department of Agriculture will not accept the con- 
clusions of scientific experimenters alone. In addition 
to Dr. Wiley’s class tests and the results of special 
laboratory work in various cities, evidence from prac- 
tical cold storage people from all over the United 
States will be compiled. In furtherance of this plan, 
Acting Secretary Moore of the department has sent 
out a letter to cold storage interests, enclosing blank 
forms for information, and requesting hearty co-opera- 
tion. In setting forth the objects of the investigation 
and outlining the attitude of the department toward 
cold storage, he Says: 

‘This is an investigation in which the producers of foods, 
those who keep them in cold storage, and those who finally 
consume them, are all equally interested. The wholesomeness 
of foods is a condition which depends on a number of factors 
such as soundness, freedom from products of decay, proper 
balance of food elements, palatability, etc. 

“It is well know that cold storage ,at a proper tempera- 
ture, improves certain food products up toa certain point. 
Such is the case with fresh meat, poultry, fruits, ete. There 
are other food products which it is well known are not im- 
proved by keeping in cold storage at any temperature, such 
as fish, oysters, eggs, etc. The exigencies of transportation and 
market conditions, however, often require that such food be 
kept for a time before consumption, and cold storage offers 
the best means of protection in such cases. It is important to 
know how long bodies of this kind can be kept in cold stor- 
age without materially lessening their value as food or im- 
pairing to any appreciable extent their wholesomeness. For 
bodies of the first class, which are improved upon keeping, 
there must be some definite period of storage which develops 
their maximum qualities, both of palatability and wholesome- 
ness. 

“In carrying out the will of Congress, I desire to secure 
the collaboration of those ag Sr in the cold storage busi- 
ness. It is important in the beginning of the work and in 
the preparation for carrying it on in detail that the general 
practices in regard to the period of detention for various 
forms of food should be known. I have, therefore, submitted 
for your consideration a blank requesting certain information 
which it is hoped you can give without in any way revealing 
trade secrets that are regarded as private property. 

“In answering the questions, which I hope you will do at 
your earliest convenience, I shall esteem it a favor if you 
will suggest any lines of investigation which in your opinion 
may be helpful in attaining the object that Congress had in 
view when authorizing this investigation.” 

Che series of questions ask for the minimum time 
of storage, the maximum time, the usual time and the 
temperature of storage of the following food prod- 
ucts: Fresh meats (fresh when stored), preserved 
meats (hams, shoulders, sausages, etc.), eggs, fish 
(fresh when stored), oysters, poultry (fresh when 
stored, drawn and undrawn), game (birds), butter, 
cheese, apples, pears, peaches, small fruits, grapes, 
oranges and lemons, green peas and beans, tomatoes, 
cucumbers, celery, cabbage ,potatoes, miscellaneous 
products. 

All the information received in reply to the sending 
out of these circulars will be compiled and its results 
compared with the experiments of the government’s 
chemical experts in their own cold storage laboratory 
and with the results of Dr. Wiley’s “cold storage food 
squad” tests. 





Death of C. D. Godfrey. 

Corwin D. Godfrey, for many years prominently 
identified with the Michigan canning industry, died at 
Benton Harbor several days ago. Mr. Godfrey was 
both a prominent packer and a substantial and highly 
respected citizen. He was sixty-three years of age. 
Mr. Godfrey had many warm friends among the can- 
ners, who will feel sincere sorrow at his death. 











New Inventions of Interest to Packers of 
Canned Goods. 

755,450. Can opener. Frank White and Fred Wink- 
ler, Newark, N. J.; said Winkler-assignor to said 
White. Filed March 26, 1903. Serial No. 149,731. 
(No model.) 





Claim.—The combination with a radius-bar, of a 
cutter-carrier having two parallel wings, one of which 
is extended and shaped to form a cutter, each of said 
wings having openings to accommodate the bar, said 
openings permitting the carrier to have a slight lat- 
eral movement independently of the radius-bar as set 
forth. 


705,410. Fruit jar. Edward J. Yearly, Burlington, | 


N. J. Filed Nov. 21, 1903. Serial No. 188,179. 
(No model.) 
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Claim.—1. The combination with a fruit jar having 
the base of its neck provided with a circumferential 
groove, and a cap the lower end of which engages 
the wall of the groove and is slightly flared thereby, 
thus to effect a close union between the parts, of a 
sealing-strip disposed within the groove and covering 
the juncture between the cap and the jar. 

2. The combination with a jar provided near the 
base of its neck with a circumferential groove, and a 
cap having its lower end in engagement with the walls 
of the groove, of a sealing-strip seated within the 
groove and having its backing overlapping the outer 
side of the strip. 





Georgia the Champion Peach State. 


Georgia now occupies first place among the peach 
producing states of the country, having broken the 
records ‘formerly, held for many years by Maryland 
and Delaware, by the shipment of 6,200 carloads of 
fruit in five weeks this season. 

Twenty-seven hundred carloads. of peaches were 
shipped from north Georgia during the period from 
July 3 to Aug. 10, the crop from the district being val- 
ued at over $2,000,000. 


Many thousands of young peach trees will be plant- 


ed this year as a result of the remarkably successful 
crop this season. 


be 





SACCHARINE-Monsanto can be used wholly or 
partly to replace sugar. Monsanto Chemical Works. 
St. Louis. Branches, New York and Chicago. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec'y-Treas., Bloomington, Ill. L. A. SEARS, V.-Pres., Chillicothe, O. 
_ Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 





THE WESTERN PACKERS CANNED 
«GOODS ASSOCIATION <#-~ 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the.special meetings are of much profit to the members. A close co-operation 
‘of canners is imperative at the present time to prevent unjust and unwise 
Jegislation. Each member makes an agreement to keep confidential the informa- 
‘tion contained in monthly reports. Membership dues are ten dollars per year. 


cActive canners ‘in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Karisas, Nebraska, Ohio, Utah.and Wisconsin are eligible for membership. 





Address 


IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 

















E. K. BURNHAM, President, Newark, N. Y. L. J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. M. N. WENTWORTH, Treasurer, Rome, N. Y. 


Executive Committee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N. Y. 
Legislative Committee, James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, L. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oncida, N. Y. 

Freight Rates Committee, F. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 


NEW YORK STATE CANNED GOODS 
«e PACKERS’ ASSOCIATION 








HE OBJECTS of this Association are to foster the interests of the 
Canned Goods Packers of the State of New York, to protect them from 
unjust and* unlawful exactions, to reform abuses in trade, to diffuse 

accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained iby the canning industry in this state in the packing of 
wholesome foods. 

Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 

Membership dues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 
at Syracuse. 


A. R. HATFIELD, Secretary 


UTICA, NEW YORK 
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Facts About Tin Mining in the Straits 
Settlements. 

In a paper read before the Institution of Mining 
Engineers, Mr. W. T. Saunders made some interesting 
statements concerning tin mining in the Straits settle- 
ments. The Straits settlements, he said, furnish about 
60 per cent of the world’s supply of tin. Most of 
this output is obtained from alluvial deposits which 
are of great extent, particularly on the western side 
of the peninsula. 

In the-State of Pahang several areas have recently 
been leased from the government for the purpose of 
working. Lode mining is confined chiefly to the 
eastern side, where the Pahang, Pahang Kabang, the 
Royal Johore and the Bundy companies are in opera- 
tion. 

The mines owned by the Pahang Corporation and 
the Pahang Kabang, which are the largest on the 
peninsula, are situated about forty miles up the River 
Kwantan, from the port of the same name. Transport 
is maintained by steamer from Singapore to the port 
of Kwantan, a distance of about 225 miles, and thence 
to the mines by small boats worked by Malays. ‘The 
freight from Singapore to Kwantan costs about $3.35 
per ton and boatage thence to the mines about $4.10 
per ton. 

The principal workings of the Pahang Corporation 
are confined at present to four lodes which are worked 
from a vertical shaft that has been sunk to a depth of 
about 350 feet below adit level. Other lodes have been 
developed, and on ene there is a vertical shaft 520 feet 
deep, now out of commission. The concession of the 
corporation comprises an area of about 500 square 
miles and is leased from the Colonial governmert at a 
royalty of 5 per cent on the tin worked. 

The principal mines of the Pahang Kabang Com- 
pany are on what is known as Fraser’s lode. Tlhe 
ore is being extracted at present from above adit level, 
and a shaft will be sunk for deep development. The 
formation at this, as well as the other mines, is slate, 
the tin bearing lodes intersecting the country in an 
east and west direction. The lodes vary greatly in 
thickness, and for the most part are not defined by 
any distinct walls. 

The stone from the mines of both companies is 


crushed in the same mill. The mill comprises a 
stamp battery of 60 heads; together with Vanner 
tables, buddles, grinding pans, furnaces, etc. The 


quantity crushed averages about 3,500 tons per month. 
Qn an average the stone taken from the mines of the 
Pahang Corporation carries from 2 to 2.75 per cent of 
black tin, which assays 71 to 72 per cent of metal. 

The labor employed in the mines is practically all 
Chinese. The native Malay, with very few exceptions, 
is absolutely useless for any work other than boating 
and procuring timber suitable for mining and struc- 
tural purposes. The cost and difficulty of procuring 
timber are great handicaps to the development of the 
mines. The Chinese are procured from agents in 
Singapore at a cost of $25 to $30 per man, and are 
brought to the mines under an agreement to work 300 
days. In compliance with the agreement they are 
supplied with food and clothes and sufficient money to 
purchase tobacco or opium. Whenever practicable the 
work is let by contract. The contractors engage their 
own gangs and purchase their own tools and explosives 
from the companies’ stores. The contract price of 
driving levels is from $20 to $35 per fathom. 

The working costs at the mines fluctuate consider- 


ably owing to the varying rate of exchange of the 
currency. Taking the Straits dollar at 42 cents, the 
cost per ton of crushed stone is about as follows: De- 
velopment, $0.85; mining, $1.68; dressing, $0.96; gen- 
eral expenses, including royalties, office and other 
items, $1.68; total, $5.16 per ton. 

The cost of producing black tin as sent to the smelter 
ranges from $225 to $300 per ton. The product from 
the mines is shipped to Singapore for smelting into 
inetal. The Straits Trading Company is the largest 
smelter and handles nearly the entire output of the 
mines in the country, producing over 100 tons of ingot 
tin per day. 





Apple Dealers Unable to Agree. 

It was reported last week that the New York state 
evaporated apple dealers had signed an agreement to 
adhere to the rules and regulations formulated by the 
committee appointed early in the spring and designed 
to cover deliveries and quality on contracts for the 
1904 crop. This committee was unable to agree with 
a committee appointed by the trade in New York city 
on rules drawn up, nctwithstanding that that commit- 
tee, it is said, met the ideas of dealers on several im- 
portant points. 

In this connection it is reported that several large 
exporters in New York city may establish their own 
evaporating plants in the apple producing, sections, as 
the attitude of the state dealers and evaporators is 
considered antagonistic to the trade in New York city. 





The Microbe’s Serenade. 
BY GEORGE ADE, 

A love-born microbe met by chance 
At a swagger bacteroidal dance 
A proud bacillian belle and she 
Was first of the animalcule. 
Of organisms saccharine 
She was the protoplasmic queen, 
The microscopical pride and pet 
Of the biological smartest set, 
And so this infinitesimal swain 
Evolved a pleading, low refrain. 


Oh, lovely, protozoic germ! 

What futile scientific term 

Can well describe thy many charms? 
Come to these embryonic arms! 

Then hie away to my cellular home 
And be my little diatome. 


His epithelium burned with love. 

He swore by molecules above 

She'd be his own gregarious mate 

Or else he would disintegrate. 

This amorous mite of a parasite 
Pursued the germ both day and night; 
He'd warble to her ev-er-y day 

A rhizopodical roundelay, 

\nd ‘neath her window often. played 
This Darwin-Huxley serenade :— 

Oh, most primordial type of spore, 
I-never met your like before, 

And though a microbe has no heart, 
From you, sweet germ, I'll never part; 
We'll sit beneath some fungus growth, 
Till dissolution claims us both. 





Prune Guessing Contest at Fair. 

A prune guessing contest has been inaugurated at 
the St. Louis Exposition. Three prizes are offered to 
the three persons guessing nearest to the number of 
prunes in the big prune bear of the Sacramento Valley 
exhibit. The first prize is a box of early California 
oranges; the second, two boxes of prunes, and the 
third, one box of prunes.—California Fruit Grower. 
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Michigan’s Tin Deposit; Mine Shortly to be 
Developed. 


According to a report from Michigan, tin mining is 
to be undertaken in that state. The most ambitious 
tin mining enterprise ever undertaken in the United 
States was at Harney’s Peak, in the Black Hills of 
South Dakota, years ago, but the enterprise proved a 
failure. Efforts are now being made, it is said, to 
reopen the tin fields of the Black Hills. 

Stream tin was also found on the Seward Peninsula 
of Alaska about one year ago, and the find attracted 
much attention at the time. 

The Temescal tin mines of California produced up- 
ward of 100 tons of high-grade ore twelve years ago, 
and a later attempt at opening a tin mine in Southern 
California failed. Tin ore has also been reported from 
North Carolina and from several other American 
states during the past forty years, but the finds did not 
result in the opening of any more. 

Tin has been found by two different parties in Ke- 
weenaw County, Michigan, thirty miles north of 
Houghton, but for different reasons neither of these 
discoveries was followed up. The visit to this district 
of a former resident, and his mention of the finding of 
tin ore on the headwaters of the Tobacco River years 
ago, brought to light the fact that a similar discovery 
of tin ore was made on the same stream by William 
Barkell of Hancock, twelve years ago. 

Although a Cornish miner, Barkell did not know the 
nature of his find until the specimen brought home 
was identified by a mineralogist who happened to see 
it. On returning to the spot the banks of the stream 


outlook in Oregon: 


were found caved in, and no more ore was in sight. 
As the land was owned by another party, no attempt 
then was made to follow up the discovery. 

The matter, it is stated, has again been taken in 
hand by Thomas Bennett, who will relocate the vein 
which he once visited with Barkell. The ore found 
was cassiterite, a simple oxide of tin, carrying, when 
pure, about 78 per cent of the metal, but often contain- 
ing impurities in the form of allied metals that bring 
down the percentage of tin contained. 





Oregon Prune Outlook. 

Geo. H. Lamberson, secretary of the Oregon State 
Board of Horticulture, says in reference to the prune 
“There will only be about one- 
fifth the amount produced this year that was realized 
last season. There were 30,000,000 pounds of dried 
prunes shipped from Oregon last year, while it seems 
that this year the amount will only be about 5,000,000 
or 6,000,000 pounds shipped out. The best locality 
for prunes this year is in the hills of Polk County. 
There the crop will be fairly good. In Southern Ore- 
gon the French prunes are doing quite well and will 
vield about 75 per cent of last year’s crop. But the 
Italian prunes wiil not amount to much anywhere, 
making only between 15 and 20 per cent of last year’s 
crop. 





The Monsanto Chemical Works, St. Louis, are 
making a temporary price of $1.00 per pound on Sac- 
charine- Monsanto. 





If you make your own Cans 








this FLOATER will interest you 


(END SEAM SOLDERING MACHINE) 


to solder. 





Our Automatic Body Maker and Side 
Seam Soldering Machine will be 
illustrated next month. 
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§{ It is adjustable for 2 and 3 ib. cans and if ordered specially can be made adjustable for cans from 2 Ibs. to one gallon. 
No trouble to change from one size to another. Notice the reversing mechanism (patent pending). It is a part of the machine. 
No elevator necessary. No overhead runways to build. Nothing to do when you get it but set it in place and ‘‘get busy”’ 
soldering cans. Capacity 40,000 to 60,000 cans (both ends) in 10 hours, and even more on small sizes if you have the cans 


CONSOLIDATED PRESS & TOOL Co. 


Builders of AUTOMATIC CAN MACHINERY 


90-92 North Clinton Street, CHICAGO, ILL., U.S.A. 
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Commercial Corn Breeding. 
J. D. Funk, a famous Illinois corn breeder, writing 
on commercial corn breeding in the “American Agri- 
culturist,” says that commercially the corn breeder 


must have one aim and only one, that is utility. The 
acre is the farmer’s unit. There are three ways to in- 
crease his profits per acre: Improvement of fertility, 


improvement of culture, and improvement of produc- 
tiveness of seed. On farms aggregating 25,000 acres 
in area, the Funks breed a number of varieties of corn. 
They have 20 or 30 isolated, small fields, or corn 
nurseries. On each are planted the seeds from each of 
50 or 60 numbered ears of a certain variety, each ear 
being planted in a single row which is also numbered. 

Before tasseling, all plants that are seemingly bar- 
ren of an ear are detasseled, and weak or objectionable 
rows are entirely detasseled and thrown out. Each 
row is husked separately and the corn weighed. By 
this means is secured the yield per plant of the progeny 
of each mother plant. From each of the eight or ten 
rows giving the highest rate of production, thus show- 
ing their mother ears to have had the highest breeding 
power, are saved several of the best ears for mothers of 
rows in the next year’s nursery. From these same best 
rows, seed is also saved for larger plots, the yields of 
which the next year are also recorded. 





its sweetness. 


SACCHARINE-Monsanto never loses 
Branches, New 


Monsanto Chemical Works, St. Louis. 
York and Chicago. 


Plumecot is a New Fruit. 

G. W. Elsey has been showing some of his friends 
a specimen of fruit and having them guess what it is, 
says the Modesto, Cal., News. The specimen looks 
like a small tomato and very much like a Japanese 
persimmon, and almost everyone who sees it calls it 
one of the other of those things. Several months ago 
Mr. Elsey sent to a San Francisco nursery for a plum 
tree to be planted at his piace in Ripperdan. The tree 
bearing this curious fruit was sent, evidently by mis- 
take, and Mr. Elsey kept it and has been much inter- 
ested in its growth. 

The strange fruit is called a “plumcot,” and is an- 
other of the freak fruits grown first by Luther Bur- 
bank, the producer of so many freak fruits. The 
“plumcot” is a combination of the plum and apricot— 
a fruit as distinctly new as if it had been handed down 
from another planet. It has the seed of the plum, 
and the meat is solid like that of a plum, but the flav- 
or is a mixture of the plum and the apricot flavors, and, 
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DIRECTORY OF 
CANNERS 


Price *5.00 


The best up-to-date list of Vegetable Canners 
of the Central West. For sale by 
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IRA S. WHITMER, Bloomington, III. 
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needless to add, it is very delicious. Mr. Elsey states 
that the fruit does not grow on the small branches of 
the tree as does the plum or apricot, but that it is at- 
tached to the main trunk of the tree by a very short 
stem, looking, when in place, like a red bump on the 
trunk of the tree. 





Lobster Bait Test. 

Continuing the review of the lobster bait test re- 
cently instituted by the Canadian government, the 
editor of the Coast Guard, Clark’s Harbor, N. S., a 
practical fisherman, says: 

“Good fishermen know to a certainty how much 
depends on the depth of water, the nature of the 
bottom and the strength of the tides. If any whitish 
object is placed in a trap set in still, shallow water, 
on a clear bottom, lobsters from a few yous around 
will crawl toward it, and of course get into the trap 
before finding out that the feast is a delusion. They 
go mostly by sight. In deep water and on rocky 
bottom—the best grounds for fishing—lobsters are 
attracted chiefly by scent, if we may so call it: and 
the most taking bait is that which is slightly odorous, 
but not foul or putrid, as ‘gurry’ of any kind, which 
may allure for a few sets, but always poisons the fish. 
Strong tides, such as prevail from Westport to Cape 
Negro, N. S., diffuse the odor of specially prepared 
bait, or more correctly speaking, carry the minute 
particles of it far and wide, thus drawing lobsters from 
a greater distance than otherwise, and securing stead- 
ier catches. This explains the phenomenally good fish- 
ing of the western districts, where traps are set in 
from twenty-five to thirty fathoms of water, on bottom 
thickly strewn with rocks and ridges.” 





SACCHARINE-Monsanto makes your products look 
bright and clean. Monsanto Chemical Works, St. 
Louis. Branches, New York and Chicago. 





Make Some Use ‘‘Cuss’’ Words. 


‘Some canning factories that we have known have 
been productive of a good deal of profanity before 
their projectors got through with them.”—Owensboro, 


Kv., Inquirer. 





SACCHARINE-Monsanto develops fruit flavors to the 
fullest extent. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 














‘‘Continues to Improve’’ 


“ Like wine, the Canner and Dried Fruit 
Packer of Chicago continues to improve 
with age. In the ‘‘Trade Journal’s”’ esti- 
mation it is now far superior to any other 
publication of its kind issued in the east. 
Its special ‘‘Canner’s Laboratery Number,”’ 
which was published August 4, and which 
consisted of 72 pages of live and valuable 
matter, was a very creditable one. 

San Francisco Trade Journal. 






































THE CANNER AND DRIED FRUIT PACKER. 53 


Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 








WANTED, HELP — EXPERIENCED CANNER AND 
Processor on kraut, tomatoes, etc., for factory near 
Chicago. Address B. B. 175, care THE CANNER. 





WANTED— SITUATION AS PROCESSOR AND MAN- 
ager of canning factory for 195, by one that under- 
stands processing of all kinds; first class manager of 
help; can give best of references. Address “B. B.”’ 
care of THE CANNER. 





FOR SALE—ONE CROSBY BODY FORMER AND 
Lock Seamer in good order. Four Stevenson Triple 
Can Testers. One Baldauf String Bean Filler. 
Address, THE SEARS & NicHoLs Co., Chillicothe, O. 


FOR SALE—BEST LOCK-SEAMED CANS ON THE 
market, with extra heavy tinning and fully guaranteed, 
3-lb size, $18.00 per thousand; 2-lb size, $13.75 per thou- 
sand. We also have some real snaps in unused cans in 
prime condition, bought from canners not packing this 
season. Address J. D. SHEARMAN, Indianapolis, Ind. 





FOR SALE—THE FOLLOWING MACHINERY IN 
first-class condition: 
1 Mouarch Currant Cleaner. 
1 Enterprise Raisin Seeder. 
Address, W. H. STEVENS, 310 E, Water St., Milwaukee, 
Wis. 





CODE BOOKS, 


IN RESPONSE TO SEVERAL INQUIRIES, WE HAVE 
arranged to accept orders for any and all Codes pub- 


lished, other than those intended for strictly private 
use. We cannot discount publishers’ prices, but by 
reason of prompt service, free delivery, and saving you 
the inconvenience of separate order to each publisher, 
this bureau of distribution will, it is thought, prove use- 
ful to all. Send in a memorandum of your requirements 
at any time to O. L. DEMING, care CANNER AND DRIED 
FrvuIT PACKER. 





MONEY LOANED ON CANNED GOODS BY WAKEM 
& McLaughlin, Inc., Chicago. Our ten warehouses 
give us the largest storage plant in America west of 
New York, and we make a specialty of storing CAN- 
NED GOODS. Westore fully 75% of all canned goods 
stocks stored in Chicago, whether by packers or jobbers. 
We get the business because our warehouses are of even 
and warm temperature throughout the winter and be- 
cause we have the best facilities, ARE RESPONSIBLE, 
furnish free delivery by rail and boat; also do labeling 
when desired. It is as important to be assured of the 
responsibility c* the warehouse where you store your 
goods as to investigate the soundness of the bank 
where you desposit your money. Itis much cheaper 
for the packer to store his surplus goods in Chicago— 
WHERE THEY ARE ON THE SPOT—than to carry 
them at the factory, where he assumes his own respon- 
sibility, pays a high rate of insurance, and in addition 
may have to keep a fire going to prevent damage to the 
goods by frost. Canned goods on the spot command a 
premium yery often of 5 tol0c a dozen over goods at 
packer’s plant. References, all canned goods brokers, 
shippers and jobbers in Chicago. Addess for rates and 
further information, WAKEM & MCLAUGHLIN, Inc., 
Chicago. 








The Canning of Butter. 


The successful canning of butter is difficult because 
the process of cooking or even heating, says an ex- 
change, must be avoided. The product must have 
good keeping qualities to begin with, and it must be 
faultlessly sterilized as a second care. Therefore, but- 
ter made from pasteurized cream keeps best. The 
pasteurizing of cream at a temperature high enough 
to destroy the enzeme goes far toward preventing the 
development of the aerobic forms which cause the 
rapid increase of acidity and exclude certain anaerobic 
yeasts which are liable, under certain circumstances, 
to produce a slow development of acidity. 

The canning of butter is done largely in New Zea- 
land and Australia. The product is shipped chiefly to 
the mines in West and South Australia and to the in- 
terior points of the Federated States. Heavy ship- 
ments of this product are now being forwarded from 
Australia to South Africa. After more than 200 days 
the substance has been found to be in excellent condi- 
tion and very palatable. The air develops a bacteria 
after considerable exposure when the butter is taken 
from cold storage into relatively high temperature. 
Since 1890 the canning of butter has become a more 
exact science. 





It is simple: Dissolve one ounce SAcCHARINE-Mon- 
SANTO in one quart of water—each ounce of this solu- 
tion has the equivalent sweetening power of one pound 
of sugar and can be used accordingly. Monsanto 
Chemical Works, St. Louis. Branches, New York and 
Chicago. 


In The Country. 


It seems to me I'd like to go 

Where bells don't ring, nor whistles blow, 
Nor clocks don’t strike, nor gongs sound, 
And I'd have stillness all around. 


Not real stillness, but just the trees’ 
Low whisperings, or the hum of bees; 
Or brooks’ faint babbling over stones, 
In strangely, softly tangled tones. 


Or maybe a cricket or katydid, 

Or the songs of birds in the hedges hid, 
Or just some such sweet sounds as these 
To fill a tired heart with ease. 


If ’twern’t for sight and sound and smell, 
I’d like a city pretty well; 

But when it comes to getting rest, 

| like the country lots the best. 


Sometimes it seems to me I must 

Just quit the city’s din and dust, 

And get out where the sky is blue; 

And say, now, how does it seem to you? 
—Eugene Field. 





To prevent further reduction of revenue from the 
sugar industry, the German government paid the 
Saccharine manufacturers of that country six years’ 
profit, based on profits of the three years previous, to 
discontinue its manufacture. If the German govern- 
ment with their good chemists, thought SACCHARINE 
harmful, would they not debar its use without assum- 
ing such expense? A case of protection for revenue 
only. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 
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If you have any accumulation of 


Tin, Lead and Solder 


DROSSES 


Write us—we are buyers at all times 








Also of Scrap Copper and Brass, Etc. 


B. Lissberger & Co., .: New York. 














— NICKLAUS’ 
} Can Strai ghtener} 
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A very useful 
and effective 


machine in any } 


S MADE in the finest equipped 
plant in the world for the manu- 
ChE facture of soldering flux and is 
ates used by the largest consumers 
in the world, including the entire system 
of the American Can Co.; The Norton 
Mfg. Co., Hamilton, Ont.; The Wheeling 
Can Co. , Wheeling, W. Va.; Erie Preserv- 
ing Co., Buffalo, N. Y.; and all of the 
large can makers and packers in this coun- 
try, Canada and abroad. 

ios neeeeteeenenneiadiniaiiadinndl 
Manufactured by 


aT 





canning factory. 
Its operation so 
simple that tt 
needs no expia- 
nation. :: For 
price and further 
particulars, ad- 
dress 








Marlou Chemical Company 


Jersey City, N. J., U. S.A. 





Sprague Canning Machinery Company 
42 River St., CHICAGO, ILL. 


General Western Agents: JAMES M. WAIT & CO., 
42 River Street, Chicago, Ill. 
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— If it’s used in a Canning Factory 
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Tillery Capping Coppers 





Wire Tomato Scalding Basket—Used where the 
scalding work is done by hand 


Can Tongs 





Special Tomato 
Peeling Knife 
(actual size) Wooden 





Peeling Buckets Fibre 





Soldering Coppers Tipping Coppers Capping Steels 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6 CO., General Agents 
42 River Street, CHICAGO, ILL. 
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Corn Machinery 






















The Model M 
Sprague Corn Cutter 
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Merrell-Soule Rotary Corn Cuykendall Corn Mixer and 
Silker Cooker Feeder 





We manufacture a full line of Corn Machinery, including Cutters, Silkers. Mixers, Cookers, Fillers, Etc. 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6G CO., General Agents 


42 Riwer Street, CHICAGO, ILL. 
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The HawKins Capper 


The Standard Capping Machine of America 

















b 


The HawkKins Power Hoist and 
Carrying Machine 


The most simple, durable and effective hoist on the market 














We make a full line of Processing Kettles, Retorts, Etc. 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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" Bomato Machinery 








Baker’s Dump Tomato Scalder 


We make a full line of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Ete, = 





Senne Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 


42 River Street, CHICAGO, 





ILL. 
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Tomato Machinery 








| Improved Jersey Queen Tomato Filler 


Makes great improvement and saving in packing tomatoes. 
Does not mash the fruit. 





We make a full line of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Ete. 




















Sprague Canning Machinery Co. 


DANIEL G. TRENCH G&G CO., General Agents 


42 River Street, CHICAGO, ILL, 
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Ghe CAMERON HEADER, 


ITH the Cameron Automatic Heading Machine, we believe we have the best and the 
simplest header on the market. The working part of the machine consists of two 
wheels, chuckwheels, each with six semicircular pieces cut out of the periphery. These 
two chuckwheels revolve against each other and stop every time a semicircle, cut out of 
the periphery of one wheel, comes opposite the semicircle from the other wheel, in which 
position the cam is firmly held, the body forming a true circle, while the ends are pushed 





on the body and the edges crimped down for a flaring edge or rolled down for a snap-fit 
end. No extra machine to roll down the edges is needed, when our machine is used. The 
bodies as well as the ends are fed into the machine through a chute. and when the cans 
are headed, they drop into the chute, that carries them to the floater. The header is con- 
structed, so it can be used either as a crimper header or a snap-fit header. It is the most 
simple header on the market in its construction, works automatically with positive move- 
ments and has a guaranteed capacity of 40,000 cans in a day of 10 hours. 


Manufactured and sold only by TORRIS WOLD & COMPANY 66-70 North Jefferson Street 
CHICAGO, ILLINOIS 
General Eastern and Southern Selling Agents: HUGHES & CO., 4 Liberty Square, Boston, Mass. 





—_— 

















THE CANNER AND DRIED FRUIT PACKER. 


E CAMERON 
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Guaranteed to “make cans” at the rate of 72 per minute, 
or 43,000 per day 








Manufactured by 


TORRIS WOLD G6 COMPANY 


CHICAGO, ILL. 





General Eastern and Southern Selling Agents: HUGHES 6G CO., 4 Liberty Square, Boston, Mass. 
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Automatic Can Tester 








The above is an illustration of our Automatic Can Tester in position, with water tank attached, ready for 
use. This machine is extensively used and is giving the fullest satisfaction. It is well constructed and can 
not easily get out of order. The machine is furnished with an automatic feed and delivery, requiring but one 
hand to operate it. With the tester is furnished an air compressor, air reservoir, water tank, gauge and blow- 
off valve, with full directions for setting up and using. 


Capacity, 30,000 to 40,000 cans per day. 


McDONALD MACHINE COMPANY 


MANUFACTURERS OF ALL KINDS OF 


CAN MAKING MACHINERY 













Fortieth Street and Wentworth Avenue, CHICAGO 
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Automatic Lock Seamer 





The above cut represents our New Body Making Machine, especially adapted for making 
the bodies of fruit, vegetables and condensed milk cans. 


This Seamer has a capacity of from 30,000 to 40,000 bodies per day, 
and will be found a most useful machine in 
any modern can plant 


McDONALD MACHINE COMPANY 


MANUFACTURERS OF ALL KINDS OF 


CAN MAKING MACHINERY 











Fortieth Street and Wentworth Avenue, CHICAGO | 
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Something New! 


Worthy of Investigation 











Patent Adjustable Automatic Double Seaming Machine — for double seaming 


on tops or bottoms of any size round cans. Patented in the United 
States and foreign countries. .°. For further information address 


BOARD-CROSBY CO. 


Manufacturers of Automatic Can Making 
Machinery 





176 SOUTH CLINTON STREET i CHICAGO, /LL. 
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THE 
BEST MACHINERY 


FOR CANNING COLD PRODUCTS IN 


GLASS BY VACUUM PROCESS 























Write us for any information concerning it 


SAFE GLASS COMPANY .. Upland, Ind. 
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VPLAND, INDIANA 








The Safe Glass Co. 





CORRESPONDENCE 
SOLICITED 


























Vacuum and Preserve Jars 


| 





SEND FOR 
CIRCULARS 




















U-NO-ME FRUIT JAR 
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| 
é Watch this and the opposite page from month tomonth for 
Te Our Patrons: full size cuts of our latest designs in Packers Glass Ware 
and if you do not see what you want, send usa sample, or, rough draft 
< and we will get out the moulds forit if practical and the order will justify 
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TALL FLUTED POUND s 
q We take pride in presenting our full size cut of our 20 ounce U-NO-ME Fruit Jar on the oppo- 
site page, patent for which closure was granted December 30th, 1902, and also the above full 
size cut of our one pound Preserve Jar, patent for which closure was granted February 10th, 
1903, because they show the last and best efforts in these lines of inventions and decause they 
come at an opportune moment to meet the demand for glass packages. 
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Send us your inquiries or a 
trial order; we will surprise 
you with quick deliveries, 
high-class goods, low prices 













Complete 
Stocks of 
Pipe, Valves, 
Fittings, 
Injectors, 
Ejectors, 
Jet Pumps, 
Steam Pumps, 
Steam Traps, 
Qii Extractors, 
Oil Filters, 
Oil Tanks, 
Oils, 
Greases, 
Oilers, 

Oil Cups, 
Grease Cups, 
Fillers, 
Torches, 
Leather Cups, 
Valve Discs, 
Gaskets, 
Steam Gauges 











Flat Bead Fittings 


Owing to the demand for flat beaded fittings, 
we have just put in a large stock “K. J.” goods. 





These fittings have been found to be more 
easily put on and taken off, as the flat bead 
presents a larger surface for the wrench. 


They are made from new patterns, are well 
proportioned, heavy, nicely finished, and all 
threads are perfect. Your engineer will want 
them. 


HUXLEY VALVES 


Practically Com the weight of the 
Non-Destructible, Baxley Valves — 
No Re-Grinding, 





Renewable in. 
Parts i ie. iH k 
You have been ; in, - 7 
looking for them. ring 19 i 
None better or a 
more economical. ry z= HH oll 


They are equipped with interchangeable seats. discs, stems and 
sleeves, making them p ically di i 


The Huxtiey is an extra heavy valve throughout. The bonnet screws 
on the outside of the throat of valve, thereby giving ample room to 
use any size of wrench when removing the same from body without 
interfering with packing nut and otherwise defacing the hexagons. 





Shafting, 
Hangers, 
Pulleys, 
Belting, 
Packing, 
Hose, 
Pump Valves, 
Pipe Covering, 
Pipe Cement, 
Graphite, 
Asphaltum, 
Gauge Glasses, 
Lubrica Glasses 
Water Gauges, 
Water Columns, 
Governors, 
Fire Ext. 
Waste and 
Wipers, 
Boiler Cleaners, 
Boiler Blowers, 
Onoko and 
Other Babbitt, 
Bolts, Nuts 
and Washers 




















H.Channon Company. Chicago 


PIPE, VALVES, FITTINGS, PACKINGS AND STEAM SPECIALTIES 
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Heyden 
Sugar 


(() Endorsed by the most promi- 
nent authorities in the medical 
world as being MORE health- 

ful than CANE SUGAR for use 

in the packing of food products 
























You have used it for the past 
six years; you can still use it 





drite to us for booklet quoting authorities 


A. KLIPSTEIN &6 COMPANY 


122 PEARL STREET, NEW YORK 


Chicago, Ill. - Philadelphia, Pa. E. E. MANHARD, Waterloo, la. 
52 Boston, Mass. - Providence, R. I. Agent for f 
Montreal,Canada - Hamilton, Ont. lowa, Wisconsin and Illinois 
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G. A. Poppelbaum € Co. 


36 LA SALLE STREET, CHICAGO 





MANUFACTURERS OF 


Glass 


FOR CANNERS AND 
PACKERS OF FOOD 
—— PRODUCTS=—— 


WRIT E US FOR ANYTHING 
IN GLASS PACKAGES 




















Ch—_—"" 
Sinclair-Scott 
COMPANY 


BALTIMORE, iD. 


ee 


Manufacturers of... 


Canning Bouse Machinery 


of Every Description; also 


HARDWARE SPECIALTIES 


And Friction Clutch Pulieys. 








N. B.ecTake Orleans and Light sts. cars. Get off at 
B. & O. Railroad Crossing. 




























LAST WASTE 
ANY SIZE OR 
SHAPE & & 


WRITE TOUS 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 


2 
3 
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99 675 Degrees 


“Valve-Oleine” fet 


MASTER MECHANICS, Purchasing Agents, Engineers and 
Practical Builders of costly Steam Plants and Locomotives, etc., 
will be pleased to know that a Lubricant is now produced of such 
extraordinary high fire test as to make it proof against the great 
heat to which it is subjected, and is therefore,a PERFECT 1u- 
bricant where products of lower grade and fire tests pass off at 
once, leaving the parts subject to wear, or greatly increasing the 
consumption of oil. “VAL VE-OLEINE” is a product in the high- 
est state of filtration, is of the greatest viscosity, is entirely free 
from acids and absolutely non-corrosive and without doubt the 
finest and most thoroughly reliable CYLINDER LUBRICANT 
now on the market, and will maturally lubricate 200 to 300 per cent 
more than products of lower test. It is not only the BEST 
but the most ECONOMICAL lubricant. Manufacture and sale 
controlled exclusively by 


The Reliance Oil & Grease Co., Cleveland, O. 
Cable Addreas “Oleine,”* Cleveland, Ohio, U. S. A. 
Private Code, Lieber’s, and A. B. C., 4th Edition. 


Agents wanted ever~where. Write for full particulars and our new cata- ‘ 
logue of large line of products. mples free. Send 2c stamp for 
“‘Gems of Art’’— F ree on application direct from machinery users. 
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QUICK! 


PANDORA, O., June 9, 1904 


Low Rates to the South 





are made on the first and third Tuesday of each month by the 


- Southern 
Railway 


at which times Round Trip Tickets to points in the South and 
Southeast are sold at one fare, plus $2.00. 

A splendid opportunity is thus afforded the residents of the 
North and West to personally gain knowledge of the great re- 
sources and possibilities of a section which is developing very 
rapidly and showing results which are most satisfactory. 

Low Priced Lands, Superior Business Opportunities, Unex- 
celled Locations for Factories can be obtained or are offered in 
all of the States reached by the Southern System. 

Illustrated publications and full information upon request. 


M. V. RICHARDS, 


Land and Industrial Agent 
WASHINGTON, D. C. 


Chas. S. Chase M. A. Hays 


Agent Traveling Agent 
Zand and Industrial Department Land and Industrial Department 


CHEMICAL BUILDING 225 DEARBORN STREET 
ST. LOUIS, MO. CHICAGO, ILL. 


PUBLISHERS CANNER AND DRIED FRUIT PACKER, 
Chicago, Il. 

Dear Sir: — You may discontinue our Want Ad. in The 
Canner, which we had inserted a couple of weeks ago. We are more 
than pleased with the results obtained, as they find JUST WHAT 
YOU WANT, and get it quick. 

Yours very truly, 


Pandora Canning & Pickling Co. 











Canning Factory Locations 


In Oklahoma and Indian Territories and the States of Missouri, 
Arkansas, Mississippi, Alabama and Texas there exist a number 
of Most Excellent Openings for Canning Factories, Preserv- 
ing and Pickling Plants and Vinegar Works, at points along the 








Particularly in the newly-settled portions of Indiah Territory 
and Oklahoma traversed by the lines of the St. Louis & San 
Francisco R. R., are excellent openings for Canning Factories. 
Send for copy of our recent publication entitled ‘‘Oppor- 
tunities,” giving first-class locations for all classes of industries. 


M. SCHULTER, Industrial Commissioner, 
Frisco Building ST. LOUIS, MO. 

















INDUSTRIAL 
OPPORTUNITIES 


————ON THE== 


LEHIGH VALLEY 








RAILROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 


143 Liberty Street, NEW YORK 
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for the establishment of canneries, eva- W 


AN porating plants and allied trades and in- jy 
Mr dustries would be in the South, andwe can jy 


prove it. Ww 

The special Southern edition of the Sea WW 
board Magazine of Opportunities is hand. 
AN somely illustrated and will acquaint you Wy 
AN with conditions in detail. Ww 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also on request. WwW 


AN WW 
J. W. WHITE ot 


GENERAL INDUSTRIAL AGENT 
PORTSMOUTH, VA. 
{% Seaboard Air Line Railway 
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The Art of Canning 
—and Preserving— 


AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 


Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 


Dont Wait 


{J In offering the canning trade this work we do so in the be- Put Your Want Ad. 
lief that it is the most complete and comprehensive of all the * 
text books on the art of canning. Send all Orders to into the CANNER 


O. L. DEMING, 22 Randolph St., Chicago, Iil. 


promptly obtained OR NO FEE. Trade-Marks, 
Eeoieyelig uci si ce : toGet Answers 


HAND-BOOK FREE. ; : | H T A 
Wiil Pay, How to Get a Partner, explains best he 


ts, and 300 other 
subjects of importance to Steen Address, 2 
H. B. WILLSON & CO, atcts:', ( ) , 3) 
806 F Street, N. W., WASHINGTON, D.C. 


CUT THIS OUT 











































































we, 


H. COTTINGHAM 


For New Subscribers 
BARAERARARRARARRAAA 


Canning House THE CANNER AND DRIED FRUIT PACKER 


PUBLISHING CO. 


Machinery 22 Randolph Street, CHICAGO 


Please send us THE CANNER AND DRIED FRUIT 


* 
and Supplies | Packer for ONE YEAR, for which we will remit 


|| Three Dollars (Foreign Subscriptions Five Dollars) 









































; within the next sixty days. 
MANUFACTURER AND DEALER 
Name 
CORRESPONDENCE 
SOLICITE? Mittin 
504 East Fayette Street isn 
BALTIMORE, MD. 
State 

NS DAY 









































American Can 
& Company 2 





PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 


$555555555 
$$55555555 





















































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 



























